Eastern Factory: 35 Eighth St., 
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UE POWDER 


Registered U.S. Patent Es 2054624, 2054625, 2054626 


CAREFUL THINKING is neceséary if/;yau want to do PERFECT CURING 


resh artery-pumped ham will show a gain of 
ut of sweet pickle, and can be sold as a 
ickle Ham. Artery pump or spray pump. 
safer with the PRE-PREPARED PRAGUE 


You can make a tender ‘family ham” for canning, 
smoking, boiling or baking. Common cures will 
not do the work on this style of ham. PRAGUE 
POWDER actually does the work. Why shop 
around? 

Poland has been at war. Their hams will be needed 
at home. If you act quickly you can learn to make 
this ham and get your share of the trade. We have 
the machinery; we have the cure; we can give 
you the flavor 


The PRAGUE POWDER Cure is ‘’The Safe, Fast 
Cure’’ and produces the Rich, Ripe Flavor in the 
‘Ready-to-Eat Ham.”’ 


THE GRIFFITH LABORATORIES’ CHICAGO FACTORY 


The Originators of ‘Safe, Fast Cures 
and Ready-to-Eat Hams. ’’ 


THE GRIFFITH 


Passaic, N. J e 


Ofobaleteb tobe! 


Let Us Reason Together. Think It Over. 


PRAGUE POWDER Makes a Tender Ham 


If this ham is intended to be used as a tender-cooked ham in 
the smokehouse, it will have an additional smoking time at 
high temperature. In the end, it will show green weight out 
of smokehouse. 

Ham quality is dependent upon uniformity of cure and smok- 
ing. The PRAGUE Percentage Balance, in combination with 
GRIFFITH’S PRAGUE POWDER, artery pumping, the dry- 
salting process — and recommended smoking schedule of 
controlled temperatures — makes this not only possible but 
Safe, Sure, and Economically Practical. 


There are two styles of Canned Ham 
COLD PACKED and PRE-COOKED 


WN: tel 7 -Weel ais 


1415-1431 West 37th Street, 


1} ablolotefome Seb batey t= 


Factory and Offices: | Industrial St.. Leaside, Toronto 
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Every one of these and the many other exclusive 
Buffalo features mean lower costs in YOUR 
Sausage Room. Such outstanding new Buffalo 
developments as the Helical Gear Drive and the 
automatic, one point, visible, unbreakable oiler 
save time and expense, increase operating 
efficiency and lengthen service life far beyond 
any other grinder ever developed. 


The New Buffalo Cylinder and Feed Screw 


handles meat as fast as two men can feed it. 












—And there is no backing up or mashing. The 
protection to the all important albumen and pro- 
tein value means more profit for you through 
increased yield and better quality sausage. Write 
for complete information and prices. 


JOHN E. SMITH’S SONS CO. 


Buffalo « Chicago « Dallas « Los Angeles « Brooklyn 


Other Buffalo Machines: Standard and Self-Emptying Silent Cutters, Grinders, Stuffers, Standard Mixers, Vacuum 
Mixers, Formrite Bacon Press, Pork Fat Cuber, Head Cheese Cutter 
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NEW 4-2/ 722 BUFFALO GRINDER 





WELCOME TO BOOTH 22 - 1.A.M.P. CONVENTION 
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WERE SWAMPED 


WITH INQUIRIES ABOUT 


H. J. Mayer, “The 
Man You Know,” 
extends a cordial 


INVITATION 
* to visit us in 
BOOTHS 
28-29-30 
DRAKE HOTEL 

Oct. 20-24 


EVERFAIL 
day HAM CURE 


Why are packers all over the country now demanding informa- 
tion, samples, rush orders? Obviously, because the NEVERFAIL 
3-Day Ham Cure is so well suited to current conditions. 


For one thing, the sudden disappearance of foreign hams from 
the American market has created a huge additional demand for 
the type of ham produced by the NEVERFAIL 3-Day Ham Cure— 
mild, tender, juicy yet firm, evenly, appetizingly pink in color. 


Then, too, the NEVERFAIL 3-Day Ham Cure protects you 
against fluctuations in today’s uncertain market. It liberates 
working capital, frees vats and cooler space for early re-use, per- 
mits rapid expansion or reduction of output as prices and demand 
rise or fall. 


Finally, the NEVERFAIL 3-Day Ham Cure produces the dis- 
tinctive Pre-Seasoned flavor which wins and holds customers. Let 
us show you with a demonstration in your own plant. Write us! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 


Page 4 








Dr this Dysue 


NEW METHODS LOWER SAUSAGE MAKING COSTS 
Linkers Relieved of Unproductive Labor........... 9 


Production Increased 30 per cent............ 10, Il 


TRUCKS BLEND PERFORMANCE AND BEAUTY 


Have Unusual Features of Body Design................... 12 
LATE NEWS OF INSTITUTE CONVENTION 

Ladies’ Luncheon—Early Arrivals.................... 18, 19 
HELP FOR THE PACKER BUYER 

New Hasher-Washer—Improved Ham Press............... 43 
SUCHER ADOPTS CAN FOR LARD......................... 13 
WAGE-HOUR CHANGES EFFECTIVE OCTOBER 24.......... 15 
SUOCRS BOAR Cee LOWS... cece cence ncn 23 


Classified Advertisements will be found on Page 46. 
Index to Advertisers will be found on Pages 48-49. 


* 


IN EVERY ISSUE 





MARKETS Page Page 
Provisions and Lard............. 23 Hides andSkins..................... 32 
Tallows and Greases ............ 27 Livestock Markets.................. 38 
Vegetable Oils................. 29 Closing Markets .................... 33 

MARKET PRICES— 

Chicago Markets............ 30, 31 Cash und Future Prices............... 25 
New York Markets.............. 31 Hides and Skin Prices............... 33 
PROCESSING PROBLEMS...... 17 CHICAGO NEWS......... 18, 19, 34 
REFRIGERATION.............. 21 NEW YORK NEWS'...°........... 34 
rer eee ae i. eee 44 


The National Provisioner—October 21, 1939 








— 


SEO. SE 


PERFORMANCE COUNTS! 


BEGINNING IN THE MACK FACTORY 


No Mack truck ever needs “breaking in.” For, before it can tell you what this means . . . less break-downs, less 
leaves the Mack factories, the vital parts of every truck time out for repairs, rigid maintenance of their truck 
are put through exacting tests which have beenespecially schedules, and longer useful life. Now, as during 39 
developed by Mack engineers to anticipate and guard years of quality leadership, amy Mack offers the greatest 
against failure in years of actual service. Mack owners truck value in the world. MACK TRUCKS, INC., NEW YORK, N.Y. 
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THE MOST COMPLETE LINE OF TRUCKS IN THE WORLD « 1 TO 30 TONS 
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“Boss” Super Grate Dehairer—No. 118 





For plants in which there is not much space 
available but which require dehairers of 
greater capacity and for heavier duty than 
the Grate, this No. 118 “BOSS” Dehairer is 
an ideal machine. 

It is equipped with a lift with which the hog 
is raised out of the scalding tub and deposited 
into the dehairer. As the lift ascends, the mov- 
able bars that are seen abeve the belt scrapers 
are withdrawn. When the hog has been thrown 
into the dehairer, the lift descends and the 
movable bars are lowered over the hog. These 
bars help to keep the hog from being lifted too 


high by the belt scrapers and thereby retain a 
steady contact of the belt scrapers with the hog 
carcass, assuring a perfect, complete scraping 
of hair and scurf. 

This dehairer is equipped with 11 8-point 
stars having the standard 5-inch belt scrapers. 
It will handle one or more hogs weighing 100 
to 800 lbs., with an average capacity of 150 
hogs per hour. 

The No. 118 Dehairer can also be furnished 
with 3 in. and 4 in. belt scrapers if the type of 
hogs for which it is required demands this 
construction. 





NOW IS THE TIME to check your belt scrapers. Are you sure you 
are getting the best service out of them? REMEMBER, it is not the first 
cost but the saving effected in better cleaned hogs, that counts. 


We make it a point to have the ‘“‘BOSS” assure 


Best Of Satisfactory Service 
We'll be looking for you at BOOTH 2 at the Packers’ Convention 








The Cincinnati Butchers’ Supply Company 
Mfrs. ‘‘BOSS’’ Machines for Killing, 
Sausage Making, Rendering 


824 Exchange Ave., U. S. Yards, 
Chicago, Ill. 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


FACTORY: 
1972-2008 Central Ave. 
Cincinnati, Ohio 
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She’s a housewife . . . one of millions who are self-made experts on 





sausage flavor. And she’s the one you have fo sell! 


@ That’s one of the reasons we say that Armour’s 
Natural Casings will do a better job for you... 
their porous texture permits the great smoke 
penetration that means a finer, tastier sausage — 
bigger sales—every time. After all, it’s the 
smoking process that gives so many sausages 
their distinctive, tangy flavor . . . has made them 
a favorite American dish. And natural casings 
insure your product that full-smoked goodness. 

There are other reasons, too, why Armour’s 


Natural Casings are your logical choice. Being 
flexible, they cling tightly to the sausages, giving 
them a fresh, well-filled appearance at all times, 
They have the natural ability to keep your 
sausages juicy and appetizing. And the strict 
Armour standards of grading and processing are 
your guarantee of highest quality. 

Give your next order to your local Armour 
Branch House. It’s a sound step in the right 
direction—toward better sausage and bigger sales. 


ARMOUR’S NATURAL CASINGS 


ARMOUR and COMPANY -° 





CHICAGO 
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New Methods Cut Costs 


Packing ane SHEA heh hres 


results mentioned here. 


When studying linking 
procedure with a view to 
reducing cost of the oper- 
ation, these packers have 


In Sausage Manufacturing 7s: 


and the distance over which unproductive 

labor is performed at the sausage stuffing 
table has made it possible to speed up linking opera- 
tions as much as 30 per cent in some meat packing 
and sausage manufacturing plants. 

The interesting aspect of such an accomplish- 
ment is that a saving of this magnitude can be 
made in an operation which has been performed 
as long as sausage has been made, and which has 
been under close scrutiny of packinghouse and 
sausage manufacturing plant executives for a great 
many years. Of considerable importance, also, is 
the fact that the saving is, for the most part, being 
obtained by changes in operating procedure, and 
without need for 
any considerable in- 
vestment in new 
equipment or facili- 
ties. 

Possibilities of in- 
creasing linking 
production and cut- 
ting linking costs in 


Rin the: the amount of unproductive labor 


—_ too = ty 





pended in actually link- 

ing product, and that all 
other operations are unproductive. The end sought 
is more time for linking for each operator who per- 
forms this work. Obviously, linking time can be in- 
creased only by reducing the amount of time 
workers spend at other tasks. 


Time required for each linker to perform each 
and every operation at the stuffing table is de- 
termined by checking with a stop watch. Productive 
and unproductive working time is calculated from 
the data obtained by these time and motion studies, 
and this information is used to determine which 
operations, exclusive of linking, are time consuming 
and unduly costly. These unproductive operations 
are then studied to learn how the labor expended 
on them can be eliminated or reduced. 


In one meat pack- 
ing plant, time and 
motion studies of 
operations at the 
stuffing bench re- 
vealed that unpro- 
ductive labor, in 
amounts to justify 
serious thought and 








e1ng any meat packing or study, was being ex- 
ving sausage manufac- pended in two oper- 
mes, turing plant depend ations. More time 
aii on conditions at the than appeared to be 

‘ stuffing table and necessary was being . 
trict methods employed. spent in distribu- 

- are It seems probable, ting sausage to the 

however, that link- linkers after it came \ 

ing operations can off the stuffing horn. A 
7 be speeded up in a The other consider- 
‘ight great many more able loss was occa- 
ales. Sausage manufac- EQUIPPED TO INCREASE LINKING PRODUCTION sioned by the time 





turing departments Each casing is stuffed into a pan in which sausage is moved from stuffing required for each 
by following meth- ‘machine to linkers. Trolleys operated on overhead wires transfer sticks of linker to walk from 


. * linked sausage to hanging cage. Note absence of unlinked sausage on table 

ods by which pack and pans on overhead rack in position to be used by stuffing machine tuffi 1 
operator. It is easy to slide the pans over the table from the stuffing machine stuffing table to the 
to the linkers. 


ers have obtained 
the cost reduction 


her station at the 


cages on which the 











linked sausage is hung and back to her 
position. A third operation, the effi- 
ciency of which apparently might be in- 
creased, and which has been left for 
future study, is that of placing linked 
sausage on sticks before hanging it on 
the cage. 

At times, sausage is stuffed faster 
than it can be linked and the product 
may pile up on the table in front of the 
stuffing machine. The various pieces 
sometimes become tangled, requiring 
time to separate them. The usual pro- 
cedure in such cases is to find an end 
and pull the sausage free. It was deter- 
mined that this requires more of the 
linkers’ time than might be suspected 
and the rough handling to which the 
sausage is subjected frequently results 
in broken casings. Even if the sausage 
is not permitted to pile up on the table, 
time must be taken from linking to 
move the sausage to the point where it 
is required by a linker. 


Present Methods Objectionable 


Methods generally employed to han- 
dle sausage on the stuffing table before 
linking are also objectionable from 
other angles than their cost in unpro- 
ductive time. Several hands frequently 
touch the product before it reaches the 
worker who will link it and, in the case 
of some varieties, particularly pork sau- 
sage in sheep casings, the casing may 
be damaged during handling. If finger 
nails do not puncture the casing, the 
mere act of sliding the sausage over the 
table may damage some portion of it to 
a degree that it will break during link- 
ing or subsequent processing. 

Many suggestions for increasing the 
efficiency of handling prior to linking 
were studied in the plant in question. 
Plan of placing the stuffing machine at 
one side of table, equi-distant from the 
ends, was given serious consideration. 
Such an arrangement reduces average 
distance over which sausage is moved 
from stuffing machine to linkers and cuts 
down unproductive labor and the possi- 





Lace peed ae | 






















































































SAUSAGE STUFFER 
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HOW PAN RACKS AND TROLLEYS ARE INSTALLED 


Elevation and plan views of stuffing table equipped with overhead pan rack and trol- 
leys. With this auxiliary equipment one packer was able to increase linking production 
30 per cent. 


bility of damage to casings. The idea 
was abandoned, however, due to floor 
space limitations and the fact that a 
better plan was evolved. 


This consists of stuffing sausage into 
round aluminum pans with flanged top 
edges and moving each pan with one 
motion along the table to a point at or 
near where it will be linked. A pair of 
parallel angle irons suspended above 





SAUSAGE ON WAY TO CAGE 


A stick of linked pork sausage being transferred on overhead trolley from stuffing 
table to hanging cage. Two trolleys are installed over each side of the table. 
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the stuffing table and spaced to fit the 
flange of the pans provides a means for 
returning them to stuffing machine. 


This method of moving sausage on 
the stuffing table saves time and labor 
because no care is required to avoid 
damaging product and a pan slides 
farther with the same effort than does a 
pile of stuffed sausage. A pan is used 
for each casing stuffed. There is no 
tangling, therefore, and no time is 
spent in separating a length from a 
pile. The linker turns over the pan in 
front of her and places the container on 
overhead angle iron rack. She never 
has to search for the casing end or to 
manipulate sausage into position for 
linking. Because she spends less time 
getting ready to link, she has more 
time for linking and turns out a greater 
volume of product. 

The problem of reducing the time re- 
quired for hanging sticks of linked sau- 
sage on the cages was solved in an 
equally ingenious manner—by provid- 
ing overhead trolleys to carry sticks of 
sausage from table to hanging rail. 
Rail on which the empty cages hang, 
and on which linked sausage is con- 
veyed to smokehouse or cooler, is placed 
at right angles to stuffing tables. Such 
an arrangement is not convenient to 
most of the linkers and is not generally 
used in sausage manufacturing rooms 
with sufficient floor space to permit in- 
stallation of rails between tables. 


However, even this latter arrange- 
ment requires expenditure of unproduc- 
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tive labor, time and motion studies re- 
vealed, and in this instance was not con- 
sidered. It was not only believed that a 
more efficient plan could be devised, but 
also that the space required for rails 
between tables might be required soon 
for installation of another stuffing ma- 
chine and table. 


The plan finally developed to enable 
linkers to cut down the time required 
to hang sticks of sausage is shown in 
accompanying sketches and _illustra- 
tions. Channel irons are installed at 
right angles to tables and in position 
so that four wires can be stretched 
tightly over the table area occupied by 
linkers. On each of these wires is a 
two-wheel trolley on which a stick of 
linked sausage is placed. A slight push 
is sufficient to send one of these loaded 
trolleys from any point at the stuffing 
table to the hanging rail. A worker is 
stationed at end of trolley travel to re- 
move stick, place it on cage, arrange 
links on stick and return trolley to the 
table. 


Sticks are stacked under stuffing ta- 
ble at each linker’s station. There is no 
need, therefore, for any linker to move 
from her position. Lost motion and un- 
productive effort are reduced to a 
minimum; time that can be devoted to 
linking is materially increased and link- 
ing operations are speeded up accord- 
ingly. 


Production Up 30 Per Cent 


Two packers, one in the Middle West 
and the other in the East, have equipped 
their sausage stuffing tables in the man- 
ner described. One of them has said 
that the new procedure has increased 
production at the stuffing table 30 per 
cent. Results in the other plant are 
believed to be equally good. 


Unproductive labor at the stuffing 
table may be decreased further, time 
studies indicate, by improving methods 
of handling sausage from the table onto 
the stick. Some products, including 
pork sausage, can be linked directly on 
a stick supported at a convenient height 
above the linking table. It is common 
practice to link some other products, 
notably franks in artificial casings, in 
squares on the table. These are picked 
up on arm of linker and transferred to 
the stick. 


It is possible a plan might be devised 
for linking and placing the franks on 
the stick in one operation. This would 
necessitate a device to hold one end of 
the stick, leaving the other end free. 
The stick should be about 8 in. above 
the table when in position to receive the 
links. It would be necessary to deter- 
mine whether it would be more con- 
venient for the linker to have the stick 
parallel or at right angles to the tables. 
Any saving per pound that could be 
made by linking on the stick would not 
be great, but the total saving might be 
considerable in plants where sausage 
production is large. 

Another small but worth-while saving 
is being made at the stuffing table in 
some plants during production of pork 
sausage. One objective when stuffing 
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END OF TROLLEY TRAVEL 


This view shows position of cage in relation to stuffing table. Worker has just re- 
moved a stick of linked pork sausage from the trolley and placed it on the cage. 


this product should be to keep it as dry 
as possible and to stuff and link it with 
little rough handling. 

In the plants mentioned, linking is 
done on a heavy bath towel spread on 
the table in front of each linker. The 
towel prevents some damage to the 
product, it is claimed, keeps it cleaner 
and also absorbs considerable moisture 
from the outside of the casing. Inas- 
much as the casing is drier when the 
sausage goes into the cooler, there is 
less moisture to be evaporated and re- 
frigeration cost is reduced. When a 
towel becomes so wet that it will absorb 
little more moisture it is replaced with 
a clean, dry one. 


U. S.—CHILE TRADE PACT 


A trade agreement between United 
States and Chile is being negotiated, 
according to announcement by the Sec- 
retary of State. November 11 has been 
set as the closing date for submission 
of briefs and for applications to be 
heard at the public hearings which open 
November 27. List of products on 
which the United States will consider 
granting concessions to Chile are large- 
ly vegetables and fruits. No list of 
products on which the United States 
will attempt to obtain concessions from 
Chile has been announced. 


MEATLESS DAYS FOR FRANCE 


The rigors of war are making them- 
selves felt in France in the form of re- 
strictions on the use of meat. New gov- 
ernment rulings prohibiting the sale of 
meat by markets, shops and restaurants 
on Mondays, and permitting only mut- 
ton, pork and veal to be sold on Tues- 
days, were announced October 17 by the 
French commissioner of information. 
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USE OF "VIRGINIA" ON MEAT 


Federal Trade Commission recently 
handed down a decision concerning the 
use of “Virginia” in describing a cer- 
tain brand of corned beef hash and ham. 
It ordered one company selling deviled 
ham and corned beef hash represented 
as “Old Virginia” products to cease 
using this designation because the cattle 
and hogs from which the products were 
manufactured were not grown in the 
state of Virginia. 

The commission pointed out that be- 
cause it is recognized that a state’s 
name is a commercial asset of the state 
concerned, it should be _ protected 
against misuse of its name. This is in 
keeping with the recent tendency of 
states to use the state name in pub- 
licizing quality items which are pro- 
duced in that state. The states are, as 
a consequence, becoming increasingly 
alert in protecting themselves against 
misuse of their names. 


NEW WAGE-HOUR HEAD 


Elmer F. Andrews, original adminis- 
trator of the federal wage-hour act, has 
resigned his post, President Roosevelt 
announced this week. The resignation 
became effective October 16. He will be 
succeeded by Col. Philip Fleming, at 
present army district engineer at St. 
Paul, Minn. Although army regulations 
forbid assignment of the title of admin- 
istrator to Col. Fleming, he will func- 
tion in the capacity of administrator, it 
is announced. 

The resignation of Mr. Andrews was 
accompanied by that of Paul Sifton, 
deputy administrator, who explained his 
action was taken “to facilitate the work 
of the new management.” No acting 
administrator has yet been named to 
assume the title of acting administra- 
tor of the law. 
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New Trucks Blend Performance with Beauty 


placed in service recently, will be 

of considerable interest to packers 
and meat plant delivery superintendents 
because of their attractiveness and un- 
usual details of body design. One of 
these units—a semi-trailer job —is 
owned by the Essem Packing Co., Law- 
rence, Mass. The other is the property 
of the Theurer-Norton Provision Co., 
Cleveland, O., producers of Paradise 
brand ham, bacon and sausages. 


The Essem truck has large payload 
capacity. It services delivery units op- 
erating some distance from the plant 
and transports heavy loads of product 
from the plant to the branch at Worces- 
ter. Body is 20 ft. long, 7 ft. wide in- 
side and 6 ft. high. It is insulated with 
3 in. of Dry-Zero, lined with sheet 
steel and has a heavy diamondette steel 
floor. Front of trailer is of new design, 
roof is of the French type and rear is 
streamlined. 


Entrance to body is from the rear 
through double doors. Protection for 
this end is provided by a heavy duty 
bumper with step. Body was built by 
Robbins & Burke, Cambridge, Mass., 
and is refrigerated with a three-motor 
forced convection water ice bunker spe- 
cially designed for this job. Body is 
mounted on a Mack chassis and is 
hauled by a Mack tractor. This new 


To new meat distributing trucks, 








SERVES TRUCKS AND BRANCH HOUSE 


This attractive semi-trailer unit supplies with product trucks operating on routes a con- 
siderable distance from the plant and also transports heavy loads to the branch house. 


truck is shown in above illustration. 


The Theurer-Norton body was de- 
signed by Warnsman, Inc., Cleveland, 
O., to mount on a long wheelbase, 1%- 
ton chassis of any make. Outside di- 
mensions are approximately 12% ft. 
long, 6% ft. wide and 6 ft. high from 
the chassis frame, with a drop skirting 
on the body 12 in. below the frame. In- 
side dimensions are 12 ft. long, 6 ft. 
wide and 5% ft. high. Refrigeration is 
supplied with Kold-Hold units and a 


« 


PARADISE 
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1 h.p. Kelvinator compressor operated 
by a Century motor. 


Tests made on this truck have shown 
that it will maintain a temperature 
lower than 50 degs. F. under regular 
route conditions and will maintain an 
average temperature of 42 degs. F. 
during a day’s operation when the out- 
side temperature is 90 degs. F. Com- 
pressor is operated only at night when 
the truck is in the garage, from 7 to 8 
hours being required to recharge the 
cold plates fully. 

In one test, during which doors were 
opened as many times as would be re- 
quired during a day on an average 
route, the compressor was not operated 

(Continued on page 36.) 


HOLDS 42-DEG. TEMPERATURE 


LEFT.—New delivery truck of Theurer- 
Norton Provision Co., Cleveland, O., de- 
livers high refrigerating efficiency. Results 
of temperature tests are described in ac- 
companying article. 
BELOW, LEFT.—Motor-driven condens- 
ing units for charging truck’s Kold-Hold 
plates. Units are installed in compartment 
at left side of body, near front. 
BELOW. —lJInterior of Theurer-Norton 
truck, showing installation of Kold-Hold 
plates. Plates are recharged in 7 to 8 hours. 
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Board's Program 


Reaches 125,000 


ITH fall meat promotion program 

of the National Live Stock and 
Meat Board off to a flying start, ap- 
proximately 125,000 homemakers have 
been given instruction in the selection 
and preparation of meat and have heard 
the latest facts concerning its high food 
value at schools of meat cookery. These 
have been held in 4-day sessions in 19 
different cities to date, according to the 
Board. 

The success which has attended the 
program indicates the increasing inter- 
est of Mrs. America in building her 
meals around the meat dish. In a single 
week recently, schools held in Kentucky, 
Pennsylvania and Illinois cities, reached 
40,000 homemakers. With the program 
inaugurated in January, 1933, the Board 
reports that since that time it has con- 
ducted schools of meat cookery in 193 
cities in 41 states. 

A total of 72 meat dishes are being 
prepared this year in each school. The 
repertoire includes such dishes as Span- 
ish steaks, beef stew aristocrat, country 
club steaks, pork shoulder roast, buffet 
ham, roast Canadian style bacon, leg of 
lamb Francais, Oriental lamb stew, 
rolled lamb roast, potted veal with 
dumplings, Swedish meat balls, baked 
sausage patties, meat fritters and many 
other meat dishes which are prepared in 
full view of the audiences. 


Meat's Value Stressed 


In addition to meat dishes, those in 
charge prepare other foods served to 
best advantage with various meats. Per- 
forming in the double role of cooks and 
lecturers, the Board’s specialists dis- 
cuss fundamentals of meat cookery, 
value of meat in reducing and gaining 
diets, meat in the child’s diet, and stress 
value of meat as a source of protein, 
iron, calories, phosphorus and vitamins. 

In line with the increasing interest in 
lard, this product is being stressed in 
every session. Lard is being used in 
preparation of thrifty different dishes 
in each school, according to the Board. 
The housewives attending become well 


acquainted with the fact that lard - 


makes the tenderest, flakiest pie-crusts, 
light and feathery cakes and that lard 
is excellent for frying and deep-fat 
frying. In addition, they are given in- 
formation showing that lard is a rich 
source of various food essentials neces- 
sary for growth and health. 

A new feature which is proving popu- 
lar at the cooking school programs this 
year is a quiz contest in which home- 
makers take part. Questions deal mainly 
with statements about meat and lard. 
Here are a few typical statements be- 
Ing used in the contest: 

“Liver is always used in the treat- 
ment of anemia.” 

“Pork should always be cooked to 
the well-done stage.” 
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“Braising makes meat tender.” 

“Lamb is available all the year 
round.” 

“A pot-roast is always cooked in a 
covered pan.” 

Cooking school lecturers find that this 
kind of a contest gives them an excellent 
indication as to how much of cooking 
school instruction is being absorbed by 
the housewives. It creates unusual in- 
terest on the part of participants. 


B. A. I. EXAMINATIONS 


Examination for junior veterinarian 
in the Bureau of Animal Industry is 
announced by the United States Civil 
Service Commission. Applications for 
this examination must be on file with 
the Commission in Washington, D. C., 
not later than November 6 with the ex- 
ception of those coming from Arizona, 
California, Colorado, Idaho, Montana, 
Nevada, New Mexico, Oregon, Utah, 
Washington and Wyoming, which must 
be in by November 9. 

Competitors will be rated on the 
theory and practice of veterinary medi- 
cine, 30 points, and on veterinary an- 
atomy, physiology and pathology, and 
meat inspection, 70 points. About six 
hours will be required for the examina- 
tion. All applicants must be under 45 
years of age. Entrance salary is $2,000 
per annum. 


Application blanks may be secured 
from any first class post-office or from 
the U. S. Civil Service Commission. 


HANDY FOR 
HOUSEWIVES 


New lard container 
of Chas. Sucher 
Packing Co. has 
many features which 
the firm hopes will 
win favor with con- 
sumers. The can is 
easy to open and fits 
on refrigerator 
shelves. Its red and 
green label stands 
out on the light 
background so that 
it can readily be seen 
and recognized by 
the buyers. Sketches 
of doughnuts, pie 
and cake suggest 
uses for lard. 


NEW LARD CONTAINER 


Chas. Sucher Packing Co., Dayton, 
O., has adopted a new container for lard 
in the form of a 2-lb. can with knurled 
cover. The can is 4% in. in diameter 
and 55 in. high, so that it can be read- 
ily grasped and held by the average 
housewife. The knurled and curled cover 
is easy to remove, yet when replaced it 
makes the package practically air tight. 
The can is of a height that will fit in 
any refrigerator. 

Capitalizing on display value, the new 
Sucher can is lacquered in green and 
red on a light green background. The 
company’s Victory brand, showing the 
spread eagle with a scroll in his talons 
carrying the words “open kettle ren- 
dered lard” dominates each side of the 
can. On one side it is stated that “this 
handy ‘Re-use’ refrigerator and pantry 
container is designed especially for 
your convenience,” while the other car- 
ries a recipe and instructions “to make 
a perfect pie crust.” 

Sketches of doughnuts, pie, cake and 
muffins furnish added decoration for the 
can, while bands circling the top and 
bottom carry the legends “for easier 
frying,” “for dainty cookies,” “for good 
flavored bread,” “for flaky pie crust,” 
“for fried chicken,” “for fried potatoes,” 
“for fine coffee cake” and “for tasty 
rolls.” Between each slogan are the 
words, “Victory brand lard.” 


Chas. Sucher Packing Co. is reported 
to be the first packer to use this new 
type can, which is made by the Heekin 
Can Co., Cincinnati, O. 
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MERCHANDISING MEAT PropucTs 
BY TRUCKS AND PLANES 
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The coordinated plane and truck transportation of the Peters Meat Products Company is one of the interesting phases of their business. The planes 


bring supplies of fresh fish to St. Paul and on the outgoing trips they deliver the finished products to retail outlets. This shows an International 


Truck meeting a plane at the airport. 


“During the past 11 years we have used 
11 different makes of trucks. International 
Trucks have proved to be more economical 
to operate and are longer lived. Interna- 
tional service facilities are very impor- 
tant, especially in our country operations. 
Because International performance and 
service are valuable to our business, we are 
standardizing on International Trucks.” 


>. +. oe 


This statement on trucks comes from G. 
F. Peters, founder of the Peters Meat Prod- 
ucts Co., St. Paul, Minn., and two subsidiary 
companies—the Northern Fish Company 
and the Northwest Casing Company. 

When this business was started, the need 
for transportation was confined to distribu- 
tion of the finished product to retail outlets 
in a relatively small area. Now the Peters 
Company operates a fleet of refrigerated 





trucks, and has plane service to and from 
sources of fresh fish supply. The planes 
also deliver finished goods to communities 
along the Canadian border. 

Refrigerated trucks are the backbone of 
the business. The Peters Company was one 
of the first of its kind to inaugurate a re- 
frigerated delivery system. It is constantly 
modernizing and improving the system, 
and today it has one of the most modern of 
this type. 

International Trucks are readily adapt- 
ed to any delivery system. The com- 
plete line—%4-ton units to powerful six- 
wheelers—gives you a wide variety of sizes 
to choose from. See the nearby Interna- 
tional dealer or Company-owned Branch 
for complete details. 


INTERNATIONAL HARVESTER COMPANY 


(Ineorporated) 
180 North Michigan Avenue Chicago, IIlinois 


Part of the fleet of 1%4-ton In- 
ternational Model D-30 Trucks 
employed by the Peters Com- 
pany. This modern fleet is fully 
equipped with the latest type 
refrigerated bodies, which are 
roomy and which have compart- 
ments suited to the company’s 
complete line of fresh meat 
products. 


INTERNATIONAL TRUCKS 
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Wage-Hour Changes 
Effective October 24 


S THE second year of the wage-hour 
act begins October 24, the mini- 
mum wage that must be paid to packing 
plant workers whose employment comes 
under the law, rises from 25 cents an 
hour to 30 cents an hour. On the same 
date the maximum work week is auto- 
matically reduced from 44 to 42 hours. 
Employes working more than 42 hours 
per week (except during tolerance weeks 
granted to the packing industry) must 
be paid for overtime work at not less 
than one and a half times the rate. 
The new maximum workweek will be 
in effect from October 24, 1939 to Octo- 
ber 24, 1940. On the latter date the 
maximum becomes 40 hours. 


In regard to questions which have 
arisen as to payrolls covering work- 
weeks beginning October 23, which in- 
clude time before and after changes in* 
minimum pay and maximum hours, the 
Administrator has announced that for 
any workweek beginning October 24, 
overtime must be paid only if more than 
44 hours are worked. General counsel 
for the administration gave its opinion 
that: 


Application to Overtime 


“All hours worked after midnight of 
Monday, October 23, must be paid for 
at a rate not less than 30 cents an hour. 
As far as overtime is concerned, how- 
ever, it is our opinion that the 42 hour 
week applies to the first full workweek 
beginning on or after midnight, Oct. 23. 

“Thus, if the employe’s workweek be- 
gins on Monday, October 23, the em- 
ployer need pay time and a half only if 
more than 44 hours are worked in the 
period of seven consecutive days from 
Monday, October 23, through Sunday, 
October 29, inclusive. The employe in 
such case did not work ‘for a workweek 
longer than 42 hours during the second 
year from such date’ (October 24, 1939). 
Beginning Monday, October 30, such 


employer must pay time and a half 
after 42 hours are worked in a work- 
week. Of course, if the employe’s work- 
week begins on or after midnight Octo- 
ber 23, the employer must pay time and 
a half after 42 hours are worked in the 
workweek beginning at such time. 


“Thus, it may be said generally that 
an employer need pay time and a half 
only after 44 hours are worked in any 
workweek commencing before midnight, 
October 23. Let us take another exam- 
ple:—The pay periods of a large num- 
ber of concerns will end on Wednesday 
or Thursday, October 25 or October 26. 
In such cases the 42 hour maximum 
will apply beginning October 26 or Octo- 
ber 27, as the case may be. It will not 
apply to the workweek beginning the 
previous October 18 or October 19. Simi- 
larly, the workweek might end on the 
24th of October, in which case the 42 
hour standard will begin October 25.” 


RAILROADS BIG MEAT USERS 


About 15,000,000 Ibs. of meat are used 
annually in preparation of approxi- 
mately 25,000,000 meals served aboard 
American railroads, according to in- 
formation issued by the Association of 
American Railroads. The meals are 
prepared in the dining car kitchens, 
whose average floor space measures 
about 6% by 16 ft. 

In addition to meat prepared and 
served on American trains, the lines 
also transport annually 320,326 car- 
loads of dressed meat and packinghouse 
products and 734,502 carloads of live- 
stock, the association reports. Average 
haul of dressed meat is about 944 miles. 


FINANCIAL NOTES 


Directors of Procter & Gamble Co. 
have declared a quarterly dividend of 
50c on the common stock and an extra 
dividend of 25c. Both are payable No- 
vember 15. 


BOSS TO HAVE NEW HOME 


The new plant of the Cincinnati 
Butchers’ Supply Co., mentioned in a 
recent issue of THE NATIONAL PRO- 
VISIONER, will be ready for occupancy 
about June 1, 1940, executives of the 
company have announced. The factory 
is being constructed on an 8-acre site on 
the Baltimore & Ohio and the Norfolk 
& Western railroads, Elmwood. The ac- 
companying architect’s sketch shows the 
plant as it will be seen by an observer 
looking south from Blade ave. 


Main units are 360 ft. long. The high 
structure at the center, a covered crane- 
way at present in place, will be re- 
modeled extensively. It is 54 ft. wide. 
An addition 60 ft. wide—at right in 
sketch—will be added to north side of 
crane-way. It will contain business 
offices, engineering department, rest 
rooms and storage rooms for finished 
machinery and model display room. 


A new wing to the south of the main 
building will contain the receiving de- 
partment and stockroom. It will be 60 
ft. wide. Main building, which is 104 
ft. wide, will be remodeled extensively 
to provide a modern factory. It will re- 
ceive light from windows at three levels. 
The factory locker rooms and rest 
rooms will be in the building at extreme © 
left. The boiler room will be in the 
south wing, at the west end of the build- 
ing. 

The Cincinnati Butchers’ Supply Co. 
was founded in 1886 by Charles G. 
Schmidt as a casing and butchers’ sup- 
ply business. The manufacture of re- 
frigerators and fixtures for retail mar- 
kets and machinery and equipment for 
meat packing, rendering and sausage 
making was begun a few years later. 
The company has shown steady progress 
since its founding and has developed a 
highly specialized personnel to help 
solve problems that constantly confront 
the meat industry. Refrigerator and fix- 
ture business was discontinued during 
the past year and the company is now 
devoting its efforts exclusively to the 
production of machinery and equipment. 
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NEW PLANT BEING CONSTRUCTED BY CINCINNATI BU TCHERS’ SUPPLY COMPANY. 
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Appeal 


There are several important things 
that are instrumental in increasing 
sliced bacon sales. Granted that the 
flavor, percentage of lean and weight 
are as good or better than other pack- 
aged brands, there is always the matter 
of eye appeal to consider. 


So many times your bacon is displayed 
side by side with other brands, often in- 
ferior, but the package with the greatest 
eye appeal will capture the attention of 
most buyers every time. 


There is a natural bloom that sells 
bacon faster than anything else, and 
this bloom is often lost, if bacon has to 
be “sharp frozen” during the slicing 
operation, or if temperature variations 
are too great from cooler to slicing room 
to retailer. 


It is this natural bloom that is pre- 
served when bacon is sliced on the U. S. 
Heavy Duty Slicer, because the ideal 
temperature at which bacon is best 
handled through this slicer is 32 to 35 
degrees F. Then, too, there is no crack- 
ing of slices when they are folded into 
the cellophane, nor does the fat separate 
from lean, leaving gaps or straggly 
edges. Employees do better work in 
rooms where the temperature can be cor- 
respondingly higher, up to 60 degrees F. 


One U. S. unit will keep a production 
line of 14 to 15 employees busy. The 
bacon is shingled in a long, straight line 
right onto the conveyor and a good 
grouper can readily estimate how many 
slices of each type or thickness of bacon 
go into a package. It is only occasionally 
that a scaler finds it necessary to add an 
extra slice. In this way, there is prac- 
tically no handling of bacon with the 
fingers, and this helps retain its original 
color. 


This installation offers you a very 
compaet unit for easy, quick handling 
of half and full pounds of sliced bacon. 
Many packers have found that they 
could reduce slicing and packaging costs 
from 29% to 35%. 
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U. S. Heavy Duty Unit in the Bacon Room of H. C. Bohack Co., Inc., Brooklyn. 


The U. S. Heavy Duty Slicer takes 
bacon slabs up to 27” long, 13%” wide 
and 4” thick, and delivers more than 400 
slices every minute. That means that 
one unit will easily slice and wrap up to 
8,000 pounds (in pound or half-pound 
packages) in an 8-hour day. Large 
packers have as many as 6 of these 
efficient machines in one room. On the 
other hand, the Unit is a very eco- 
nomical and profitable installation for 
the packer with a sliced bacon output as 
small as 6,000 pounds per week, as the 
speed can be adjusted to accommodate 
fewer workers. 


COMBINATION UNITS 


Bacon and Dried Beef—For the firm 
with small space and limited output of 
both packaged bacon and dried beef, 
there is a U. S. Combination Machine 
that is practical and very efficient. By 
shifting one gear, it can be instantly 
changed from slicing bacon any thick- 
ness to slicing dried beef %4” thick at a 
speed of 400 slices per minute, and all 


(ADVERTISEMENT) 
The 





slices are neatly arranged for easy 
wrapping. 


All Boneless Meats—If your capacity 
is less than a total of 4,000 pounds a 
week of sliced bacon, dried beef, chip 
steaks and boneless sliced ham, there is 
a Model 150-B Slicer, a strong machine 
with Continuous Feed and Moving Con- 


‘ veyor that takes meats up to 24” long, 


9114,” wide and 5%” high. It will either 
shingle or Stack slices in any thickness 
you require from %4” up. 


The U. S. Slicing Machine Co., originators 
of slicing machines 40 years ago, have met to- 
day’s needs for slicing on a production basis, 
with these and other models; there is a U. S. 
Slicer for every size establishment. 


Successful performance records of U. 8S. 
Heavy Duty Slicers now in use by progressive 
packers should interest you. This data and 
eatalog on modern slicing equipment sent on 
request to U. S. Slicing Maehine Co., La Porte, 
Ind. 


Visit our Exhibit at Institute of American Meat 
Packers Convention, Drake Hotel, Chicago, 
October 20-24. 
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PROCESSING POINTS 


Making Neatsfoot Oil 


Only pure neatsfoot oil is produced 
from neatsfoot stock; other neatsfoot 
oils are made from stearine and inedible 
greases. An Eastern packer writes for 
information on its manufacture: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us something about the manufacture 
of pure neatsfoot oil? How are the commercial 
grades made? 


Pure neatsfoot oil is produced from a 
pure neatsfoot stock. This stock is made 
by cooking shin bones and feet of cattle. 
The feet (including shin bones) are col- 
lected on the killing floor, trimmed and 
the sinews tanked for glue. The ends 
of the bones are sawed and hoof ends 
of feet immersed in hot water and then 
pinched off. 

Bones are placed in an open vat with 
boiling water and cooked until there is 
separation of the fat. Feet bones are 
cooked for about 10 hours and shin 
bones for 5 hours. 


The melted fat is skimmed off and 
strained through heavy drilling into a 
steam-jacketed kettle where it is heated 
to about 240 degs. F. It is then settled 
for about 7 hours at that temperature. 
Heat is cut off and the fat is allowed to 
stand for 6 hours longer. Fat is drawn 
off and filtered through cotton flannel 
bags into an iron tank. This pure neats- 
foot stock may be run into barrels or 
other packages. It is used in making 
pure neatsfoot oil. 


Graining and Pressing 


The stock is grained at a temperature 
of 30 to 32 degs. F. for about two weeks. 
It is then pressed, a temperature of 30 
to 32 degs. being maintained during the 
pressing process. This first pressing 
yields a pure neatsfoot oil, the finest 
grade obtainable, and is sometimes 
called 20-deg. neatsfoot oil. It may have 
a cloud point of 18 to 25 degs. F., with 
25 degs. usually considered the maxi- 
mum. Free fatty acid content is very 
low. 


The stearine resulting from manufac- 
ture of 20 deg. oil is re-grained and 
pressed to make a second grade neats- 
foot oil. The cloud point of this oil may 
run from 28 to 35 degs. F. Neatsfoot 
stearine is grained and pressed at a 
temperature of 46 to 50 degs. F. in the 
manufacture of this secend grade neats- 
foot oil. 


Inedible greases are sometimes 
grained and pressed to yield a commer- 
cial neatsfoot. The method followed is 
similar to that used in graining and 
pressing neatsfoot stock. Tempera- 
tures which are used vary according to 
the kind of greases as these have differ- 
ent melting and solidifying points. 
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FREEZING BONELESS BEEF 


How should boneless beef be packed 
for freezer storage? A Southern packer 
writes: 


Editor THE NATIONAL PROVISIONER: 


We want to store boneless beef. In what size 
boxes should it be stored? What is the freezer 
temperature and the storage temperature? 


Boneless beef may be packed in 
wooden boxes which will hold 100 Ibs. 
of meat or in metal molds. The con- 
tainers are lined with Waxed paper, spe- 
cial paper or with cheese cloth and oiled 
manila paper. In the latter case, the 
cheese cloth is placed next to meat so 
that paper will not stick to product. 

While wooden boxes cost less than 
the metal molds, the latter have a longer 
life in regular service. Dimensions of 
metal molds are approximately 24%x 
19%x6% in. and are made of 14-gauge 








A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


>A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


—>Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, I11. 
Enclosed is check or money order for 


$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties.’’ 























for the trade 


metal, hot-dipped galvanized, with 
welded ends. 

Boneless beef is frozen at a tempera- 
ture of minus 10 degs. F. It is then 
stored at plus 10 degs. F. 


INEDIBLE YIELD FROM HOGS 


An Eastern processor wants an aver- 
age weight for inedible material from 
hogs. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you give me a figure which can be used as 
the average weight of inedible material from hogs? 


It would be difficult to state an aver- 
age yield of inedible material from hogs 
because of the wide variation in the 
animals and other factors. If the in- 
quirer kills a considerable number of 
hogs he can weigh the inedible ma- 
terial from a representative sample to 
find an average which he can use as 
typical of his own kill. 


In general, packers consider that the 
quantity of raw material per hog 
rendered for inedible will average 15 
lbs. This does not include the liver 
or heart and not much of the casings. 
Neither does it include gut fat. It does, 
however, include lungs, spleen, etc. 


CUTTING MEAT FOR SAUSAGE 


A Midwestern sausage manufacturer 
wants to know whether it is better to 
rock the meat for dry sausage or put 
it through a grinder. He writes: 


Editor THE NATIONAL PROVISIONER: 


Is it better to rocker cut the meat for dry sau- 
sage or put it through the grinder? 


Packers seem to be getting satisfac- 
tory results from several methods of 
cutting meat in making dry sausage. 
Some put the meat through a coarse 
plate and then rock it; others use noth- 
ing but a grinder and put the meat 
once or twice through a fine plate after 
it has been coarse cut. 

A rotary cutter which employs the 
draw knife principle of cutting has 
also been found satisfactory in the 
manufacture of dry sausage. 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PACKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 
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Large Convention Attendance 


Seen as Many Arrive Early 


UT of an American Airlines pas- 
O senger plane, which arrived at 

Chicago from: New York Thurs- 
day evening, stepped Frank O. Stephens, 
vice president, E. W. Penley, Auburn, 
Me.; John McKenzie, president John Mc- 
Kenzie Packing Co., Ine. Burlington, 
Vt.; George Hertler, Hertler & Co., Inc. 
New Haven, Conn.; Charles Ciano, New 
England Provision Co., Boston, Mass., 
and J. B. Sabean, representative for Cin- 
cinnati Butchers’ Supply Co. The four 
meat industry men flew down from Bos- 
ton to New York, where Mr. Sabean 
joined them for the trip to Chicago and 
the convention. 

Among the first convention arrivals 
was Edouard L. O’Donoughue, treasurer 
of Noe Bourassa, Ltd., Montreal, Que- 
bec, who visited the offices of THE NA- 
TIONAL PROVISIONER early in the 
week before activities of the convention 
began. Mr. O’Donoughue plans to go 
to Washington, D. C. after the conven- 
tion, before returning home. 

The marriage of Leonard J. Hant- 
over, vice president of Phil Hantover, 
Inc., Kansas City, Mo., to Miss Lenore 
Riave of Santa Susanna, Calif., took 
place in Kansas City on October 18. 
Mr. and Mrs. Hantover plan to honey- 
moon in Chicago and attend the Insti- 
tute convention. The bridegroom is the 
son of Phil Hantover, president of the 
company, well known among packers 
and sausage manufacturers. 

Another early arrival was Ben H. 
Rosenthal, president, Ben H. Rosenthal 
& Co., Dallas, Tex. Mr. Rosenthal 
wished to transact some business in 
Chicago before the convention got under 
way. 

Among other early arrivals at the con- 
ventions were: 

Al Smith, superintendent, John J. 
Felin & Co., Philadelphia, Pa.; 

J. O. Snyder, superintendent, C. 
Swanston & Son, Sacramento, Calif.; 

H. A. Mady, president, Carstens Pack- 
ing Co., Tacoma, Wash.; 

John E. Stephens, vice president and 


treasurer and his son, John Krey 
Stephens, Krey Packing Co., St. Louis, 
Mo.; 

H. H. Ferguson, assistant sales man- 
ager, and Dale McCune, advertising 
manager, Kingan & Co., Indianapolis, 
Ind.; 


Charles Trunz, vice president and 
treasurer and Edwin E. Schwitzke, as- 
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sistant secretary, Trunz Pork Stores, 
Brooklyn, N. Y.; 
E. W. Gross, Luer Bros., Alton, II]; 


M. E. Lane, Cudahy Bros. Co., 
Cudahy, Wis.; 
Harry W. Haas, Haas, Davis Pkg. 


Co., Mobile, Ala.; 

Geo. L. Heil, jr., 
St. Louis, Mo.; 

Morris L. Steiner, president, Steiner 
Packing Co., Youngstown, O.; 

Leo B. Lavin and sons, Harry and 
William, Sugardale Provision Co., Can- 
ton, O.; 

W. H. Coffin, 
Waterloo, Iowa. 


Heil Packing Co., 


Rath Packing Co., 





Gala Social Program 


The well balanced program of 
social activities scheduled for this 
year’s convention of the Institute 
of American Meat Packers will 
provide well earned relaxation 
from the business activities of 
the convention and afford unusual 
opportunities for renewing old 
acquaintances and forming new 
friendships. 

Social events will get under way 
on Monday evening, October 23, 
at 7 p. m. in the Gold Coast room 
of the Drake hotel. At that time, 
Don Pedro and his orchestra will 
begin an evening of modern dance 
music. In addition, ensemble 
dancers, glee singers and a xylo- 
phonist will appear on the eve- 
ning’s program. 

High point of the convention 
will be the annual dinner, sched- 
uled for 7 p. m. in the Grand 
Ballroom of the Palmer House. 
Juan Mueller, catering manager 
of the Palmer House, promises 
that this dinner will be one of the 
most brilliant ever staged in con- 
nection with an Institute conven- 
tion. William S. Knudsen, presi- 
dent of General Motors Corp., will 
speak on “The Future of Indus- 
try.” Incidental music will be 
furnished by Richard Czerwonky, 
outstanding violinist. 

As mentioned elsewhere in this 
issue, special events have been 
arranged for the many women 
who will attend the convention. 
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B. F. McCarthy, Widely 
Known Government Meat 
Specialist, Passes Away 


B. F. McCarthy, senior marketing spe- 
cialist, in charge of the New York 
office of the Agricultural Marketing 
Service, U. S. De- 
partment of Agri- 
culture, died on 
October 14 in a 
New York hospital 
where he had been 
taken the previous 
day when he suf- 
fered a heart at- 
tack on his way 
home from _busi- 
ness. Mr. McCar- 
thy was 65 years 
old and had been 
associated with the 
U. S. Department 
of Agriculture for 
most of the past 30 
years. Entering the meat inspection 
service of the Bureau of Animal Indus- 
try in 1909, he served at New York, 
Norfolk, Brooklyn and Honolulu. In 
1919 he entered commercial wholesale 
meat distribution but returned to the 
Department in 1922 in charge of the 
New York market reporting office of the 
Bureau of Agricultural Economics. 


In June, 1934, he was placed in charge 
of the meat grading and stamping 
service with headquarters in Washing- 
ton, later returning to New York to 
head the work there. Mr. McCarthy 
was widely known throughout the meat 
industry, not only among packers but 
in the wholesale and retail meat trade 
as well. He is survived by Mrs. Mc- 
Carthy. Funeral services were held in 
New York with interment in Norwich, 
Conn. 





B. F. McCARTHY 


Jay C. Hormel to Speak 
in Chicago October 24 


Continuing his vigorous campaign to 
prevent disruption of the American 
economic system because of widened 
markets expected on account of the 
European war, Jay C. Hormel, presi- 
dent, Geo. A. Hormel & Co., Austin, 
Minn., will address the Union League 
Club of Chicago on October 24. His 
subject will be “Protecting Our Econ- 
omy.” 

Because Mr. Hormel, a veteran of 
the World War, ranks as a business 
man whose position qualifies him to 
speak fairly and fearlessly on this vital 
subject, the club is looking forward to 
his address with keen anticipation. The 
luncheon preceding Mr. Hormel’s ad- 
dress will begin at 12:15 p.m. at the 
club headquarters, 65 West Jackson. 
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Ladies at Convention to 


Have Fashion Luncheon 


A luncheon and fashion show at 
Carson Pirie Scott & Co., one of Chi- 
cago’s leading department stores, on 
October 23, are among the special 
events for the ladies arranged in con- 
nection with the thirty-fourth annual 
convention of the Institute of American 
Meat Packers at the Drake hotel from 
October 20 to 24. 


A special meeting place for feminine 
guests at the convention has been ar- 
ranged in the Avenue of Palms at the 
Drake, which will be in charge of Miss 
Esther Evers of the Institute staff. 
Here the ladies will be registered and 
supplied any information desired re- 
garding their convention activities. 


Late Changes in Program 
of Institute Convention 


William F. Schluderberg, president, 
Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, vice chairman of the board 
of directors of the Institute of Ameri- 
can Meat Packers, will preside at the 
second general session of the annual 
convention, to be held on Monday, Octo- 
ber 23, at 2 p. m., according to late in- 
formation received from the Institute. 
Carl Weisel, jr., president of Weisel & 
Co., Inc., Milwaukee, will serve as 
chairman of the Sausage Division, 
which opens at 9:30 a. m. on Saturday, 
October 21. 





Chicago News of Today 


Thomas E. Ryan, manager of the 
Transit Warehouse Co., Chicago, whose 
career in the meat packing industry cov- 
ered a wide span of years, died recently 
at the age of 54. Mr. Ryan was affili- 

(Continued on page 34.) 


The Convention 25 Years Ago 


(From The National Provisioner, October 24, 1914. Convention Number.) 


INTH convention of the American 

Meat Packers’ Association was 
held at the Hotel La Salle, Chicago, 
from October 19 to 21,.1914. It was 
the best-attended meeting in the history 
of the organization and presented one 
of the best programs which has ever 
been offered to a gathering of men in 
the meat industry. 


The situation, which it was feared 
would operate against the success of 
the meeting, was the force which made 
it memorable. With the world in the 
throes of the most fearful conflict in 
history, with international business re- 
lations upset, and commercial and in- 
dustrial affairs everywhere in an un- 
certain or unsettled state, it was 
thought by some that busy packers 
would find neither time nor interest for 
their annual trade gathering. However, 
instead of “cutting out” the annual 
A. M. P. A. gathering as a luxury, the 
majority looked upon the convention as 
a greater necessity. 


Before the meat packing industry 
had such an association as the A. M. 
P. A., the free interchange of ideas and 
impressions as to business conditions 
was a thing largely unknown. Packers 
got together where they could and 
“swapped” impressions and prognostica- 
tions. Mostly they didn’t even do that, 
but went around nursing their theories 
and sometimes hiding a knife or a ham- 
mer behind their backs. 

Formation of the American Meat 
Packers’ Association inaugurated a new 
era of fellowship, friendship and co- 
operation which the trade would not 
now abolish for all the world. Conven- 
tion time is now looked forward to by 


everybody, not only as an occasion for 
a brief vacation and a social good time, 
but it is counted as an opportunity for 
interchange of ideas and impressions 
with men from all sections of the coun- 
try and all phases of the industry. 


Last year the need of a remedy for 
the existing meat shortage was the 
dominant note of the convention. That 
need still exists. It has been harped on 
until packers are tired of hearing it. 
A year ago the Association appointed 
a committee to investigate this meat 
shortage and recommend steps for its 
remedy. However, shortly afterward the 
federal government took up the idea 
and appointed a commission to go into 
this same problem and the packers 
suspended their proceedings pending 
action of the government. 


The first report of results of this 
government investigation came during 
the convention, when a communication 
was read from the chairman of the gov- 
ernment committee outlining the plan 
of government work and the progress 
made. The committee is still at work, 
and asks aid of the packers in securing 
further information. The Association 
has pledged its members to give these 
facts. 

Value of membership in the A. M. 
P. A. was indicated in the report of the 
Committee to Confer with Government 
Officials. The victory in the sausage suit 
against the government, and the ruling 
in the case of marking hams and bacon, 
were striking examples. 

The business program afforded much 
of the greatest educational value. The 
livestock situation was treated by James 

(Continued on page 34.) 





NATURAL CASINGS EXHIBIT A CONVENTION HIGHLIGHT 


This unusual display of many types of sausage and meat specialties, and taste demonstration, is getting much attention from conven- 
tion visitors at the Drake Hotel. 
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Is Cold Slowing Up Production 
In Your Sausage 





Manufacturing Room? 








SAUSAGE 


AND MERT SPECI 


SAUSAGE AND 
MEAT SPECIALTIES 


has the following to say in connection with 
temperature and humidity in the Meat 
Cooler: 


“Temperature in the sausage meat cooler should be 
from 35 to 38 degrees or higher depending on the 
rapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- 
atures but it deteriorates more rapidly as the low 
temperature check on bacterial growth is removed. 
A curing temperature of 38 degrees has been speci- 
fied in formulas in this book. 

“The percentage of relative humidity in this room 
is important only to the extent that it should not be 
so high that salt in the product will attract moisture 
from the air continuously. On the other hand, it 
should be high enough to avoid excessive shrinkage 
and drying out of exposed meat. Allowance can be 
made for such shrinkage in the amount of ice or 
water placed in the emulsion during processing of 
some types of sausage. 

“A relative humidity of 80 to 85 per cent usually is 
found satisfactory in the sausage meat cooler.” 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “Refrigeration and 
Air Conditioning.” 








Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this point, complaints are 
marked and there is a noticeable reduction in output 
per worker. 

“Sausage & Meat Specialties,” The National Provi- 
sioner’s new book, the first of its kind on these 
important subjects, contains an entire chapter on 
“Refrigeration and Air Conditioning” in which this 
important subject as well as other aids to more 
profitable operation are thoroughly covered. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant Layout, 
Sausage Trouble Shooting and Dry Sausage, and 
present the best of approved modern sausage prac- 
tice, tested formulas for sausage and all types of 
specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indispensable 
aid to every Sausage Manufacturer and Sausage 
Maker. 


Get your order in now. One case of cor- 
rected trouble will more than repay its 
cost . . . $5.00 postpaid. 
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LESSON 40 


The Ammonia 
Compressor 


HE ammonia compressor is a gas 
nell The lowest pressure in the 
entire refrigerating system is main- 
tained on the suction side of the com- 
pressor during the suction stroke. Con- 
sequently, the gas generated in the 
evaporator coils flows toward and into 
the compressor cylinders. The heat 
laden gas is removed from the low side 
in a continuous stream as long as the 
compressor runs and maintains a 
pressure differential. 


Conversely, the compressor is also the 
point of highest pressure in the re- 
frigerating system—during the dis- 
charge stroke. It boosts the low 
pressure gas to a pressure above that 
of the condensers, and this establishes 
the flow of the heat laden gas to the 
condensers. The cold water flowing over 
the tubes of the condenser removes the 
heat from the gas, which goes through 
the latent heat stage again and con- 
denses to a liquid. The compressor adds 
the heat due to mechanical compression 
to that already carried by the gas and 
passes the total heat to the condensers. 

The accompanying sketch is a graphic 
representation of an ammonia com- 
pressor stroke. As the piston moves 


PISTON STROKE - 


LLLLLLA AAA AL 


D Ste 


from the beginning of the stroke A, 
gas is compressed along the line AB. 
The height of the diagram represents 
the increase in pressure. At B, the 
pressure is higher than the condenser 
pressure, causing the discharge valve 
to open. Gas is discharged along the 
line BC as the piston moves to the 








opposite end of the cylinder. CD rep- 
resents the drop in suction pressure 
after the discharge valves close and the 
remaining gas in the cylinder expands 
from condenser to suction pressure. 
During the interval DA, the piston re- 
verses its travel, the suction valves 
open and the cylinder fills with gas. It 
is then ready for the next stroke. This 
diagram is a slow motion picture of the 
piston action in the forward and back- 
ward strokes. 

There are many styles and types of 
ice machines in daily use in meat pack- 
ing and sausage manufacturing plants. 
They are classified as follows: 

1.—Position of ammonia cylinders. 

a.—Vertical. 
b.—Horizontal. 

A compressor of V type has been in- 
troduced, as well as one with radial 
cylinders. 

2.—Action of the piston. 

a.—Single acting. 
b.—Double acting. 
3.—Number of cylinders. 

4.—Single stage or compound com- 

pression. 

5.—Valve arrangement; single or 

double acting. 


6.—Drive. 
a.—Direct connected to 
motor. 
b.—Internal combustion en- 
gine. 


e—Steam turbine through 
reducing gears. 

d.—Reciprocating steam en- 
gine. 

Types in most general use are the 
single acting, vertical duplex and hori- 
zontal double acting. All have their ad- 
vocates. 


Design Considerations 


Single acting machines usually have 
two vertical compression cylinders, but 
the larger sizes have three, and some 
machines of four cylinders are now 
manufactured. The crank case is en- 
closed and under suction pressure at 
all times. Force feed or splash lubrica- 
tion, or a combination «of both, is em- 
ployed. Machines are belt driven in the 
smaller sizes and direct connected in 
the larger units, depending upon motor 
speed and speed of compressor. 


Suction valves are in the piston and 
discharge valves are in the false head 
of cylinder. Water jacketing is pro- 
vided. There are no piston rod stuffing 
boxes and there is only one stuffing 
box, which is around the main rotating 
shaft and is under suction gas pressure; 
therefore, it can easily be kept tight and 
presents no special packing difficulties. 


It is this freedom from ammonia gas 
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leakage which has led to the popularity 
of this type of machine. The duplex 
vertical requires a small amount of 
floor space. It is generally employed in 
sizes up to 100 tons. Flow of the am- 
monia gas is continuous and in one 
direction. It is claimed that this gives it 
an advantage over other types of ma- 
chines. Speeds are up to 400 r.p.m. 


Double Acting Machines 


Double acting machines are hori- 
zontal. The strongest argument in their 
favor is the accessibility of their work- 
ing parts, these being within sight and 
range of the operator. The larger sizes, 
500 tons and over, are usually double 
acting. Speed required to produce the 
same tonnage is one-half that in the 
vertical type, which normally results in 
less wear. Speeds on horizontal ma- 
chines run as high as 250 r.p.m. The 
older type, large-tonnage machines run 
as slow as 55 r.p.m. Higher speed ma- 
chines are smaller in size and cost less. 


Capacity of a compressor depends 
upon number of pounds of ammonia gas 
it draws from the low side and delivers 
to condensers. Condition of both the 
suction and discharge gas varies so 
materially over a 24-hour operating 
period, and even from hour to hour, 
that it is difficult to establish the’ exact 
tonnage output of a machine. As a 
result, it has become common practice 
to refer less to tonnage than to cylinder 
dimensions and speed, such as a 4 by 4 
or a 6 by 6 at 300 r.p.m. 


Variance from tonnage rating of 
machine may be approximated as fol- 
lows: 

An increase of 10 degs. F. in suction 
gas superheat reduces the capacity 2 
per cent and increases the horsepower 
per ton by 2 per cent. 

An increase in liquid temperature of 
10 degs. increases horsepower 2 per cent 
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and decreases the capacity 2 per cent. 

Every 2 lbs. increase in head pressure 
increases the horsepower 1 per cent. 

Each 1 Ib. increase in suction pressure 
decreases horse power 2 per cent. The 
higher the suction pressure and the 
lower the condenser pressure, there- 
fore, the lower the operating cost. 

Standard conditions for rating com- 
pressor tonnages are based on 


1.—Evaporating temperature of 5 
degs. 

2.—Suction gas temperature of 14 
degs. 

38.—Condensing temperature of 86 
degs. 

4.—Liquid temperature of 77 degs. 

5.—5,880 cu. in. vapor per minute per 
ton. 

6.—18.7 cu. in. of liquid per minute 
per ton. 


Compressor Capacities 


A little more than 500 lbs. of liquid 
ammonia is evaporated to a gas when 
1 ton of refrigeration is produced. At a 
5-deg. temperature the gas has a volume 
of 8.1 cu. ft. per Ib. Consult the stand- 
ard tables. A machine should have a 
theoretical capacity of 4,500 cu. ft. per 
ton-day, or about 3 cu. ft. per minute 
to produce a ton of refrigeration in 24 
hours. : 

However, there are several losses, 
such as heat of compression, clearance 
volume, and leakage through valves or 


around piston, which is termed volu- 
metric efficiency. For this reason 
cylinder capacities are increased by 
about one-third. Thus a compressor 
producing one ton of refrigeration in 
24 hours handles about 4 to 4% cu. ft. 
of gas per minute. A cylinder displace- 
ment of 7,500 cu. in. per minute meets 
this requirement for general purposes. 


The lowest temperature maintained 
in the plant is the basis for estimating 
the required cylinder capacity. The 
following table of temperatures, pres- 
sures and cylinder capacities has been 
reduced from actual machines in opera- 
tion. 

TEMPERATURES, 
EXPANSION PRESSURE, AND 
ACTUAL CYLINDER CAPACITIES. 
180 LBS. CONDENSER PRESSURE. 


Suction 
Approx. Gauge 
temp. of Pres- Cylinder capacity 
suction gas, sure per minute 


Lowest 
temp. to 
be maintained, 


degs. F. degs. F. Ibs. cu. in. 
— 15 — 28 0 19,000 
— 5 —17 5 15,000 
0 — 8 10 10,500 

10 0 15 9,000 

15 6 20 7,500 

20 11 25 6,600 

25 17 30 5,600 

30 25 40 4,600 


Because of the rapid increase in 
volume of ammonia gas at the lower 
pressures, a compressor is approxi- 
mately five times as large when 
handling minus 15-deg. F. gas, or gas 
at zero suction gauge pressure, than if 
it were working under the condition 
of 30 degs., F. temperature, or 40 lbs. 
gauge suction pressure. Furthermore, 


the displacement is 40 per cent greater 
than that theoretically required. As the 
suction pressure rises, the difference 
between the theoretical and actual dis- 
placement becomes smaller. This dif- 
ference is one of the factors which con- 
trols volumetric efficiency of the com- 
pressor. 
QUESTIONS 
(For the student to answer.) 

A meat packing plant requires 20,000 
tons of refrigeration per year. Assum- 
ing that the power cost is 1.5¢c per kw. 
hr., and 30 kw. hrs. are required per 
ton, what would be the approximate 
yearly saving if the average yearly 
back pressure were raised 5 lbs.? If 
the average yearly condenser pressure 
were reduced 20 lbs.? 


Could an ammonia compressor be used 
for an air compressor in an emergency? 
What special precaution would you 
take? 

EDITOR’S NOTE.—Discussion of the 
compressor will be continued in Lesson 41. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
October 1, 1939, with comparisons: 





Oct. 1, 
Oct. 1, 5-yr. av. 
193) 1934-38, 
9,798 12,564 
4,152 4,550 
7,497 6,283 
9,630 10,827 
3,790 5,258 
11,496 7,047 
13,579 13,219 
59,942 59,748 
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When you want accurate and de- 
pendable automatic temperature or 
humidity control for Air Conditioning 
systems or Industrial Processes call in 
a Powers engineer. With a very com- 
plete line of self-operating and com- 








NucHar is being used increasingly 
in the refining kettle in place of fullers 
earth. Only about a quarter as much 
NUCHAR is necessary to produce a 
sparkling white lard that is sweet and 
odorless. The particular advantage of 
NUCHAR is that it does away with that 
characteristic flat fullers earth flavor and * 
serves to stabilize the lard. 


INDUSTRIAL CHEMICAL SALES 


pressed air operated controls we are 
wellequipped to fill your requirements. 


THE POWERS REGULATOR 
CO., 2725 Greenview Ave., CHIcaco. 
Offices in 45 Cilies— See your phone directory. 


45 Years 


POWERS 


* TEMPERATURE AND 
HUMIDITY CONTROL 







of Temperature and 
* Humidity Control * 
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Pork and Lard Steady to 


Strong; Good 


Lard fluctuates within narrow range 

—Heavy hogs scarce and higher— 

D. S. bellies active—Heavy loins rise 
—Storage stocks small. 


RADE in meats and lard during the 
Tis four days of this week was 

fair with prices of most major meat 
cuts steady to strong and with lard 
fluctuating within a narrow price 
range. The undercurrent in most mar- 
kets was fairly strong, but not always 
sufficient to force prices upward. 


LARD 


The lard futures market at Chicago 
displayed a steadier tone during the 
past week, but prices fluctuated in re- 
sponse to speculative demand brought 
about by indications of continued war 
in Europe and some improvement in 
cash demand. Profit taking served to 
limit the advances, as did fresh hedge 
selling on the sharp upturns. Stocks of 
lard continued to decrease at Chicago 
during the first half of October and 
this seasonal tendency may continue 
until December. 

The European situation continued to 
be a dominant factor throughout the 
week. This was apparent as lard took 
its cue most of the time from major 
commodities and the securities markets. 
Demand quieted somewhat at midweek 
to await developments. The Continent 
was reported to have taken some fair 
amounts of lard during the past week, 
but there was no evidence of any new 
British demand. The feeling contin- 
ued that all the clearances are not being 
reported. 

On Thursday prime steam cash was 
quoted at 6.82% nominal, loose 6.55 
asked and raw leaf at 6.75 nominal. 
On the preceding Friday, cash was 
quoted at 6.80 nominal, loose at 6.50 
and raw leaf at 6.75. 


At New York, demand was reported 
satisfactory and the market rather 
firm. Choice western was quoted at 
7.45@7.55¢e; middle western, 7.40@ 
7.50c; New York City in tierces, 7@ 
7%e, tubs, 74% @7%c; refined Continent, 
7% @7%c; South America, 74% @7%c; 
Brazil kegs, 7% @8c; shortening in car 
lots 10c, smaller lots 10%c. 


Hocs 

Hogs marketed at Chicago during the 
first four days of this week showed 
quality and finish, bulk of butchers fall- 
ing within a weight range of 210 to 240 
lbs., with a scarcity of 240- to 280-Ib. 
good hogs. This situation resulted in 
the latter kinds commanding top or 
near top prices. On two days of the 
period hogs topped at $7.50 with the 
average at $7.15. On the first and last 
day the top was $7.40 and the average 
$7.05. These prices were well above a 


Demand Seen 


week earlier and were the highest since 
late in September. At Chicago sows 
constituted about 18 per cent of the 
runs—slightly more than a week ago— 
and brought good prices. Good light 
sows moved at $7.00 to $7.10 with good 
heavier kinds up to $6.90. Hog runs 
were moderate and kinds falling within 
the light light classification were scarce. 
The market generally was considerably 
stronger than in the preceding two 
weeks. 


CARLOT TRADING 


There was a fair trade in a carlot 
way during the week, dry salt bellies 
being one of the most active items on 
the list. Active buyers for this product 
were in the market during the week 
although these appeared less aggressive 
on Thursday and prospects of heavier 
hog runs next week seemed to have a 
tempering influence on demand. The 
20/25 clear bellies were quoted at 8%4c 
on Thursday against 7%c a week 
earlier, with the entire list showing a 
price increase of 1c to 1%e for the 
week. Fat backs were quiet although 

(Continued on page 33.) 





October | Stocks 
Near Record Lows 











TOCKS of pork cuts on hand in the 

United States on October 1 were 
among the lowest of record for that 
date. Only three times in the past 23 
years have they been lower, and these 
occasions were in the years when 
drought and control programs brought 
hog supplies to low levels. In all reason- 
ably normal years stocks have been 
considerably higher, although the indus- 
try naturally tends to avoid accumu- 
lations as the close of the fiscal year 
approaches and as the winter hog pack- 
ing season nears. 

Low stocks this year are accounted 
for in part by the fact that hams have 
found a wide outlet and consumer buy- 
ing of this product has been actively 
stimulated by the increase in tender and 
ready-to-eat hams. Broad demand for 
canned luncheon meats sold under trade 
names, which utilize a large volume of 
heavy shoulders, hams and ham trim- 
mings, has been another factor in reduc- 
ing stocks of both picnics and hams. 


Lard stocks on October 1 were lower 
than those of a year ago and below the 
average of the past 23 years. There had 
been eonsiderable bearish feeling about 
the lard situation, but apparently this 
was based more on the outlook for 
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heavier lard production at a time when 
supplies of cottonseed oil were large 
than on actual volume of lard on hand 
from month to month. Should the Euro- 
pean conflict continue, world demand 
for all edible fats is expected to be much 
stronger. 

Stocks of meat and lard on hand in 
the United States on October 1, com- 
pared with the same date a year earlier 
and the 5-year average for October 1, 
were as follows: 


Oct. 1, 1939 Oct. 1, 1938 5-yr. Oct. 1 
Ibs. Ibs. av.—lbs. 


the relatively large hog slaughter of 
recent months. Stocks of beef, which 
make up a large part of the material for 
manufacture, are also low, which is ac- 
counted for by the relatively small 
slaughter of cows and other cattle fall- 
ing in the boning class. 





GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Septem- 
ber: 





Hog Cut-Out Results 


UALITY butcher hogs cut out ata 
small profit during the first four 
days of the week just ended. Although 
hog prices were slightly higher this 
week than last, prices of all green meats 
were firm to strong, resulting in the 
slight cut-out gains recorded in the test 
on this page. 

On two days of the period hogs 
topped at $7.50, which was the highest 
price reached so far in October. The 
average on each of those days was 


Sept. , ; .15. Top on the first and last d 
Frozen pork .. 68,588,000 59,330,000 74,420,000 ae toeb. c~ % $7.15. Top st ry h ays 
D. S. meats... 63,038,000 58,884,000 54,252,000 Ibs. Ibs. Ibs. of the period was $7.40 and the average 
S. P. meats...169,070,000 159,017,000 215,968,000 Fresh and frozen— was $7.05. Heavy butchers weighing 
All pork ..... 300,696,000 277,231,000 344,640,000 Eee 42,420,002 43,389,423 50,252,359 240-to 280 lbs. were scarce and com- 
All beef ...... 36,980,000 36,943,000 enannene we Re mo 42,008 442,209 manded prices at or near the top, 
All meat ..... 399,932,000 369,266,000 471,950, aes 292 ' ti 
Sel aicteas 78,472,000 89,946,000 87,552,000 Rielle cescese st 1,520,059 1,738,757 There was a good supply of well fin 
methane 2,637,530 ished 210-to-240-lb. hogs and general 
: yearling ..... 226,080 252,098 quality was very good. Packing sows 
2 ee ee ae ........ 476,428 424,477 289,129 constituted about 18 per cent of receipt 
and cattle processed, stocks of meat on  gureq— S iia “aliakan odes “ ae pts 
hand on October 1 were 72,000,000 lbs. (ee 183,022 284,506 +~—«-180,797 db cag re 1 pe y “ts " Bulk nal 
under the average of the past five years, WE 62 ccs 2,746,488 8,544,475 2,857,923 *Nd Drought strong prices. bulk move 
during most of which time hog market- Sausage ......... 3,417,969 3,891,840 3,383,719 Within a wg org ary — with a 
ings were among the smallest on record. jer meats and 9 oso gg 232,550 eae ook te at inds selling up to 
Good consumer demand is indicated by Total .........51,845,906 54,227,721 59,776,306 


these figures. 


Stocks of frozen and cured trimmings 
and other meat products suitable for 
manufacturing purposes on October 1, 
with comparisons, were reported as 


CHICAGO PROV. SHIPMENTS 


Cool weather and moderate hog re- 
ceipts, resulting in no oversupply of 
meats, were strengthening factors in the 
hog market and in markets for all 
kinds of product. There was an under- 
current of strength in the product mar- 


follows: as Provision shipments from Chicago for ets, due to the possibility of stronger 
Oct. 1, . week ended October 14, 1939, were: demand for pork meats at home and 
DEED stnuccdrnvikecsedsteosccdeeedhenen 59,228,000 en's oo a. abroad. 
UD we aoxnncandncdiiacssctvedecudests 52,774,000 - 14. week. time ’38. : 
5 Sa eee Lt Ce 180,000 Cured Meats, Ibs.18,408,000 15,567,000 16,636,000 The test on this page, worked on the 
SOE REL I RESO L ETS 65,180, 


Fresh Meats, Ibs.48,063,000 51,749,000 54,566,000 


basis of Chicago costs and credits, is 
























































Here again stocks are low in view of Lard, Ibs........ 8,051,000 3,941,000 5,634,000 based on good hogs of weights shown. 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per percwt. live per percwt. live per percwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 Ibs. 220-240 Ibs. 270-300 Ibs. 

I ON bo biccewed wee cease 14.00 13.7 $ 1.92 13.70 15.3 $ 2.10 13.50 16.5 $ 2.23 
a orcain nee eas eed oe 5.60 11.4 .64 5.40 11.4 .62 5.10 11.1 57 
ES eee ee 4.00 14.6 58 4.00 14.4 58 4.00 14.2 57 
Ree GROG BBP 6 cs ce ccsicccsaes 9.80 18.3 1.79 9.60 17.8 1.71 9.10 16.8 1.53 
Ria sc ton eek alesia.a 6 ar 11.00 10.5 1.16 9.70 10.5 1.02 3.10 9.6 .30 
ET oho. cous Sahin Seow elated wares eetaiaa 2.00 7.3 15 9.90 72 ote 
RS Goa had atla'es ad oinierens 6% 1.00 5.0 .05 3.00 5.4 16 4.50 6.0 27 
We SI SOS gd oon a5cepe dae 2.50 5.2 13 3.00 5.2 16 3.30 5.2 ae 
NGS a Satya BOP ees 2.10 6.4 13 2.20 6.4 14 2.10 6.4 13 
Wa ee, WOE, WE cs cid cerewus 12.40 6.6 82 11.50 6.6 -76 10.20 6.6 67 
I aay en cacaeads tue whee 1.60 9.5 15 1.60 9.4 15 1.50 9.3 14 
EE se uae acers & lace arene 3.00 9.8 .29 2.80 9.8 Zt 2.70 9.8 27 
Feet, tails, neckbones............ 2.00 wes .08 2.00 ae .08 2.00 icant .08 
SE MIDS oie eae carmepiaies-a, anes Ayites 31 teem 31 eho Ry 31 
TOTAL YIELD AND VALUE...69.00 $ 8.05 70.50 $ 8.21 71.00 $ 7.95 

Cost of hogs per cwt.......... $ 7.28 $ 7.39 $ 7.33 

Condemnation loss ............ .04 .04 .04 

Handling and overhead........ .58 -50 45 
TOTAL COST PER CWT ALIVE $ 7.90 $ 7.93 $ 7.82 
SUE VARI wc ccdneseswecss 8.05 8.21 7.95 

Be MOE GU i cauisaccevec<icws 15 .28 ee 

_. gS eee .30 64 .27 
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WEEK'S TRADING IN LARD 


Friday, Oct. 13.—Volume of sales: 
Oct., 10; Dec., 26; Jan., 15; Mar., 5; 
May, 16 sales. 

Open interest: Oct., 35; Dec., 513; 
Jan., 329; Mar., 21; May, 162 lots. 

Saturday, Oct. 14.—Volume of sales: 
Oct., 2; Dec., 4; Jan., 2; May, 1 sale. 

Open interest: Oct. 25; Nov. 6; Dec., 
513; Jan., 331; Mar., 21; May, 168 lots. 

Monday, Oct. 16.—Volume of sales: 
Nov., 1; Dec., 22; Jan., 18; Mar., 8; 
May, 22 sales. 

Open interest: Oct., 24; Nov., 5; Dec., 
512; Jan., 330; Mar., 24; May, 163 lots. 

Tuesday, Oct. 17.—Volume of sales: 
Oct., 2; Dec., 19; Jan., 13; Mar., 5; May, 
7 sales. 

Open interest: Oct., 25; Nov., 5; Dec., 
509; Jan., 328; Mar., 26; May, 165 lots. 

Wednesday, Oct. 18.—Oct., 3; Dec., 
31; Jan., 28; Mar., 4; May, 14 sales. 

Open interest: Oct., 23; Nov., 5; Dec., 
490; Jan., 329; Mar., 28; May, 166 lots. 

Thursday, Oct. 19.—Volume of sales: 
Dec., 15; Jan., 9; Mar., 4; May, 3 sales. 

Open interest: Oct., 23; Nov., 5; Dec., 
491; Jan., 327; Mar., 31; May, 165 lots. 


MEAT IMPORTS AT NEW YORK 


Imports for the period October 5 to 
11 inclusive, at New York. 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............. 123,066 
—Beef extract in tins............ 11,200 
—Roast beef in tins.............. 18,000 
Brazil—Canned corned beef................ 72,000 
—Beef extract in tins................ 112,000 
Canada—Fresh chilled ham................ 25,673 
—Fresh chilled pork cuts........... 3,098 
—Fresh frozen ham................. 6,497 
—Fresh frozen beef livers........... 24,096 
—Smoked sausage .................. 410 
—Smoked bacon ...........cccceeee 1,800 
Cuba—Fresh frozen beef cuts.............. 6,656 
Denmark—Liverpaste in tins............... 2,938 
—Cooked ham in tins............. 12,340 
I picnbhnek.addadees ses keccccesas 3,461 
Paraguay—Canned corned beef............. 27,000 
—Canned roast beef.............. 13,500 
—Beef extract in tins............ ,102 
Switzerland—Bouillon cubes in tins......... 9,792 
—Tinned soup tablets........... 2,927 
Uruguay—Sweet pickled pork butts........ 7,939 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on October 14: 


Oct. 14, Sept. 30, Oct. 14, 











1939. 1939. 1938. 
Ibs. Ibs. Ibs. 
P. 8. Lard, Ibs.1. 4,016,281 ........ 1,553,255 
P. 8. Lard, Ibs.*.25,060,350 29,475,676 47,988,610 
P. 8. = Ibs.?. 5,941,132 7,809,537 4,828 
P. 8. d, Ibs.*. °357 7°500 ,500 "992,720 
Other = Ke eeee 5,028,858 4,674,040 3,581,353 
D. = cl. bellies, 
. ae 2,865,389 3,915,031 
D. s. cl. bellies, ; 4,913,831 
ie. ianeses 2,327,725 2,620,166 
D. °3. rib bellies*. Set veseeede 59,200 
D. 8. rib bellies’ 288,400 497,255 1,055,622 


* Made since Oct. 1, 1939. ? Made Oct. 1, 1938 to 
Jan 1, 1939. * Made prev. to Oct. 1, 1938. «Made 
Jan. 1, 1939 to Oct. 1, 1939. 8 Made previous to 
Oct. 1, 1939. 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 14, 1939, totaled 506,- 
355 Ibs.; tallow, 91,600; greases, 60,552. 


The National Provisioner—October 21, 1939 





CASH PRICES 


Based on actual carlot votes Thursday, 





October 19, 
REGULAR HAMS. 
Green. *S.P 
BS ee Re 14 1444n 
re rae 14 14%n 
EE cG. 2a nuGaahiat <a noes 14 1444n 
oo es 14 15 n 
oo fe ee - ee ee ee 
BOILING HAMS. 
Green. °8.P. 
WN eo oie 16% @16% 17% 
18-20 16% 17% 
20-22 16% 17% 
16-20 Range : Ane |. <P Sees 
DOE EN vio 6a < raccgwedan a 
SKINNED HAMS 
Green. <=? 
ae Ree rtien 15 15% 
BEE see sekt dobeeaeyaessad 15% 17 
ence Seen 17 18 
A re 17% 18 
er errs 16 17 
BRI 9.6: ction oeiren ahs ae 15 15% 
MMI athe .x ca an cnet at aries Se 14% 14% 
BE 26 ees hea atace ite 14% 
BEER ASG NER See ERS <> 4s vied 138% 13% 
23 /up, No. Pe ince. ....0«. a: re 
PICNICS. 
Green. *8.P, 
ae Sere pS 11% 11% 
a pe nee ae os 2 11% 11% 
on ee ne ee 11% 11% 
WE G8 dk He Sonia tense ee ame 11 10 
BG -cstwcmadeees sere cas 11 10%n 
Siam, Wes Fe Mes cscs cree es -.. oie 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 
Lf Pees, 9 ahts Nore fas ae 10%@11 11%@12 
De 4s <0 s.achesseee tee Lo uaa 11% @12 
eee se 10% 11% 
OR eS Kae 10% 11% 
ee ee 10% 11% 
DPN bxasans<nctaesemie 0 11 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES. 





Regular Plates ........... 6- 8 7% 
Clear PIGS «occ ccccccie 4- 6 6 
i SE oars 055.05 0 'b-0.05 0n-0-F ee ete Sta 5 
i iy ARs 4 aiveetbeesescoecicennedy 5% 
I I hai cbiscs cece es ween 6% 
SOG SED GING 66 se. ordvnccsgssicced 5%@ 5% 
LARD. 
Cl ee 6.8216n 
ES Ae ener 6.55ax 
UR SIS « secinivincanesecess crene 8.75n 
ee EE Sere Sis rhb ewetekossoeudacke 6.75n 





CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


Oct. 1, Oct. 1, 5-yr. 
1939. 1938, Oct. i. av. 

Ibs. Ibs. Ibs. 
DE ivinwccode 14,450,341 11,070,920 14,418,284 
Seas 4,215,364 8,896,333 3,936,742 
* Re 27,690,992 20,080,495 28,617,755 


Po 
Mutton & lamb. 1, 838, 611 1,492,981 1,651,331 


FUTURE PRICES 


SATURDAY, OCTOBER 14, 1939. 


LARD— 
Open. High. Low. Close. 
Oct. ... 6.65 6.65 6.60 6.60b 
SO, 6% waees’ > lente so | eee 6.6244 
Dec. 6.75 6.75 6.67 6.6744b 
Jan 6. 85 4 6.774eax 
SG Oss eseess . akeneer.. \ uae 7.224%ax 
GR cans ctcsnee .) > ceudaer- o> teeee 7.35ax 
CLEAR BELLIES— 
ee A eee ee 7.02%4b 
BG ink svades. ) - shbeee.. = eaeees 7.12%b 
ee ae eee ee 7.4 
MONDAY, OCTOBER 16, 1989 
LARD— 
EO ee coccece 6.65n 
at. .-. Ge > sada eoccce 6.65b 
Dee. 6.67% 6.85 6.65 6.75ax 
Jan. ... 6.77% 6.92% 6.75 6.82% 
Mar. ... 7.20 7.35 7. 7.25ax 
May ... 7.382% 7.47% 7.82% 7.40ax 
CLEAR BELLIES— 
WU. sisg\ ecto ., -o eealnene 1) Seow 7.02%n 
BS die e501 eR caeeee”. (eens 7.12%n 
SF a Seek y cccses. | 5 “aembes TA 
TUESDAY, OCTOBER 17, 1939. 
LARD— 
Oct. ... 6.80 6.85 6.80 6.85 
ev. <3 Spas sat eens oa caee 6.87 
Dec. ... 6.85 6.95 6.85 6.9244 -95. 
Jan. ... 6.95 7.02 6.95 7.02% 
Mar. ... 7.35 7.87 7.35 7.87%4b 
May ... 7.52 7.55 7.50 7.55b 
CLEAR BELLIES— 
Ee ya eg a, een 7.05b 
ES oct hassel.  s980en oo Slee 7.124%n 
MT o56 sescce> » sanwew. - annus 7.40b 
WEDNESDAY, OCTOBER 18, 1989 
LARD— 
Oct. 6.87 6.90 6.87% 6.8744ax 
Nov. S<hiienaie he 3 ieev sees 6.90ax 
Dec 6.97% 7.00 6.92: 6.92: 
Jan 7.07% 7.10 7.02 7.024ax 
Mar 7.42% 7.47% 7.42% 7.42%eax 
May 7.55 7.62% 7 7.55ax 
7.05n 
7.12%n 
7.400 
shoves 6.77%4ax 
sean be 6.75ax 
6.82%4ax 
6.92%ax 
7.82 
7.45) 
aeinialine 7.05n 
veaertd q. 2 
ouseee 7.400 
éxpubieneal eas re 6.60ax 
Ms. aks! dees a wand 6.60ax 
Dec .. 6.72% 6.72% 6.65 6.65 
Jan . 6.82% 6.8244 6.75 6.75ax 
Mar. - 7.15 Scb:e aouh 7.15ax 
May . 7.40 7.40 7.25 7.25b 
CLEAR BELLIES— 
SE Ste sae ° 7.15b 
Mar. 7.25b 
|” RR he 7.40b 


Key—ax, asked; b, bid; n, nominal; —, split. 





CASH AND LOOSE LARD 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash. Loose. Leaf. 


Saturday, Oct. 14...... 6.674%n 6.50ax ooee 
Monday, Oct. 16....... 6.70n 6.50ax 6.75 
Tuesday, Oct. 17...... 6.90n 6.50b 6.75n 
Wednesday, Oct. 18.... 6.92%n 6.65b 4 

Thursday, Oct. 19..... 6.82%n 6.55ax 6.75n 
i. | Oe Se ee 6.65n 6.35ax 6.50n 













































By mail, air mail or wire, daily market information on 
Provisions Lard Sausage Materials Tallows and 
Greases Oleo Oil and Stearine Cottonseed Oil 
Hides and Calfskins Fertilizer Materials Market Statistics 


all handled by the market authority of the industry 


THE NATIONAL PROVISIONER 
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“BASED ON PRICES QUOTED 
IN THE 
DAILY MARKET SERVICE’ 


And thus this smart trader concludes 
his transaction. Why such confidence in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE? Because day in and 
day out for many years it has proved 
its reliability. 


Subscribers to THE NATIONAL PRO- 
VISIONER DAILY MARKET SERVICE 
neither sell nor buy by “‘rule of thumb” 
methods. Theirs are no hit or miss trans- 
actions. They KNOW THE MARKET 
and sell or buy accordingly. 


Write today for a sample copy of THE 
NATIONAL PROVISIONER DAILY 
MARKET SERVICE. Apply its vital 
market information to your business. 
Prove to yourself that it is worth many 
times its cost. 





~ 











407 So. Dearborn St. Chicago, Illinois 













GRINDS OR 
PULVERIZES 


On finest pulverizing or 
coarsest jobs, W-W always 
delivers a uniform product 
with a minimum of horse- 

ower. Built along heavy 
ines, upkeep expense is 
minimum. It’s one of the 
finest crackling grinders on 
the market. Clogging or 
“slugging’’ is 

















PERFECTED racticall H 
SNOMAKER nit my , Built for Packers 

The new W-W Several powerful W-W 
Saas cal gee Write for Models are designed 
ge yay be CATALOG especially for packers. 
Popular with sau- ig, illust d 
wee makers Bev. bosk sent FRER ego models fit needs of 
—" Please write! all size operators. 

W-W GRINDER CORPORATION 
DEPT. 307 WICHITA, KANSAS 














LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MIL 
MACHINERY CO. 


Piqua ; Ohio 











am 


F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce\ Exchange 


and Philadelphia Commercial Exchange 
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Tallow Steady With West 


Firm on Light Offerings 


N. Y. extra quoted at 6c—Prime sold 
at 6%c, Chicago, and held higher— 
White grease held at 6%c—War ex- 
pected to bring heavier export busi- 
ness in fats and oils—Feed tankage 
lower but cracklings steady. 


* TALLOW.—The tallow market at 
New York was moderately active and 
steadier during the past week. Further 
business developed in extra at the 6c 
level, or unchanged from the previous 
week, but subsequently that figure was 
bid. There were reports in the Eastern 
market that prime tallow had sold at 
6%4c in the Midwest. Turnover during 
the week was estimated at less than 
500,000 Ibs. at New York. 


Improvement in demand from con- 
sumers, talk of further export business 
in tallow, and a rallying tendency in 
allied and major commodities halted the 
downward movement. 

Increase in hostilities abroad served 
to stiffen sentiment, both in trade and 
speculative quarters. 

It was difficult to run down many of 
the export rumors, but there has been 
fair export trade in tallow since the 
outbreak of war. Continuance of the 
war is expected to result in additional 
business. 

While producers were inclined to hold 
for better levels, consumers were not 
ready to follow an advance at the 
moment, 


At New York, extra was quoted at 6c; 
special, 5%c, and edible, 64%@6%ec 
nominal. 

The English tallow market continued 
under government control so there were 
no quotations and no London offerings. 

Tallow futures at New York were 
steadier. January traded at 6.25 with 
October-December at 6.10 bid. 


Chicago tallow market was stronger 
this week with fair quantities of prime 
moving at midweek at 6c, Chicago, 
and 6%c on River, October-November 
delivery. Some prime sold Thursday at 
6%4c, Chicago. No. 1 tallow sold at 6%ce, 
Chicago, and 6c, delivered. Edible sold 
early in week at 6%c. Chicago quota- 
tions, loose basis, on Thursday were: 


SE IID 50's scc:baie kiriomremay erate ae 64%@ 6%4n 
NN, cincwendies doniddeecomeeny @ 6% 
PIE ccccvdscbeedercedcoebcas @ 6% 
SE MRE ns. ibaa ent-ovcicceddowesiousl @ 6% 
SE Gs «cone cake <sbaawesseues 6 @ 6% 


STEARINE.—Interest in stearine on 
the seaboard was rather limited and of 
a routine nature, but the market was a 
trifle steadier. Pressure of Western 
offerings continued to be felt at New 
York. Oleo was quoted at 8%@8%c at 
New York. 


Demand was fair at Chicago and 
prices were lower. Prime oleo was 
quoted at 914c, off %c from last week. 
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OLEO OIL.—Demand was quiet and 
the market was about steady at New 
York. Extra was quoted at 10@10%%c; 
prime, 94%@10c, and lower grades 9@ 
9%e. 

Demand was moderate in the Chicago 
market and prices were steady. Extra 
was quoted at 10c and prime at 9%c. 


LARD OIL.—Demand was quiet and 
the market was about steady at New 
York. Extra was quoted at 10c; No. 1, 
9%c; No. 2, 9%c; extra No. 1, 9%c; 
winter strained, 10%c; prime burning, 
llc, and inedible, 10%4c. 

(See page 33 for later markets.) 


NEATSFOOT OIL.—Demand was 
quiet and the market was steady at 
New York. Extra was quoted at 10c; 
No. 1, 9%c; pure, 16%c; prime, 10%c, 
and cold test, 19%c. 


GREASES.—A moderate trade and a 
slightly easier tone featured the mar- 
ket for greases at New York during the 
past week. While tallow and other 
oils were steadier, and some further ex- 
port interest was reported in the market 
for greases, domestic demand was not 
large and prices were off %c. Yellow 
and house traded at 5%c and there was 
further buying interest in the market. 

Export clearances from New York 
during the week amounted to 60,552 
lbs. of greases. It is believed that the 
war will bring further and: heavier de- 
mand from the other side. 


At New York, choice white was 
quoted at 6c nominal; yellow and house, 
5%c, and brown, 5c nominal. 

Grease prices were higher in the Chi- 
cago market this week. White sold 
Monday at 6%c, Chicago, and several 
tanks moved next day at same price. 
Tank yellow sold at 5%c and another 
at 5%c, Chicago. White grease firmly 
held at midweek; ordinary yellow sold 
at 6c, Chicago. Tank good yellow sold 
Thursday at 5%c, Chicago. Quotations 
on Thursday in the Chicago market 
were as follows: 


Choice white grease. ......cccccccccevee 64%@ 6% 
DI ND 65k Si Bh 66 vos cds Keine 6% @ 6% 
B-BRIOD GPORME. coccccc cbcevcccccecscces @ 6% 
Yellow grease, 10-15 f.f.a............6.. 5%@ 6 

Yellow grease, 15-20 f.f.a............54. 5% @ 5% 
NE in vb Vg et QeD aenseesaceccet @ 5% 


BRITISH FATS CONTROL 


In order to protect raw material sup- 
plies for margarine and cooking fats 
and to prevent wide price fluctuations, 
the British Ministry of Food is taking 
over complete control of the oilseed 
crushing and extracting industries and 
vegetable and marine oil refining in- 
dustries, according to London advices. 
Animal fats may be included in the 
ruling later. 


BY-PRODUCTS MARKETS 


Chicago, October 19, 1939. 


By-products a little firmer this week. 
Last week’s quotations prevail over 
much of the list. 


Blood. 


Blood stronger, with sales reported 


this week at $3.75. 
Unit 
Ammonia. 


WE n cicin cncvcdeciovtsisshercesnd $ @ 3.75 


Digester Feed Tankage Materials. 


Digester feed tankage market showed 
firmer tendency. Last sales 11-12% 
tankage reported at $3.75 and $3.90, 
Chgo.; $4.00 asked. 


Unground, 11 to 12% ammonia....... x ae 3.90 
Unground, 6 to 10%, choice a < tne 4.50 
Lilqutd StiCK 2 cccccccccccccevseseses 2.00@ 2.50 


Packinghouse Feeds. 
This market a little firmer with last 
week’s quotations representative. Trad- 
ing brisk. 





Carlots, 

Per ton. 
60% digester tankage...............- @57.50 
50% meat and bone scraps ose 57.50 
WROTE occ cr cccccoecevecsedceses 67.50 
Special steam bone-meal.............- @45.00 


Bone Meals (Fertilizer Grades). 


A quiet market. Quotations un- 
changed. Offerings at figures shown. 


Per ton. 
Steam, ground, 8 & SO......ccceccees $ @27.50 
Steam, ground, 2 & 26.........ceeees. @27.50 


Fertilizer Materials. 

No trading reported in this market, 
which showed easier tendency in 10- 
11% tankage. 

High grd. tankage, ground, -dicoe 
| Op eee ee $ @ 3.00 & 10¢ 


Bone vk hag ‘ungrd., per ton.. 20.00@22.50 
MOSS DERE cccccsccvecceeccesss @ 3.00 


Dry Rendered Tankage. 


Car low test cracklings reported this 
week at 90c, Chgo. High test still 
quoted nominally around 85c. 


Hard pressed and expeller unground, 


up to 48% protein (low test).......$ @ .90 
above 48% protein (high test)...... @ .85 
Boe oy pork, ac. grease and qual- 
ri ‘ne bier eben kee sennsee ne @55.00 
= 4 "pred. beef, ac. grease & quality 
C0000 0 COSC eC COoEe DEC SDERCEetES @45.00 


Gelatine and Glue Stocks. 


No changes reported in this market, 
which continues quiet. 


Per ton. 
CE SI 65 Coecdndenseccnatwd 118.00 Se 
SERGWE, HED vevescccrevecevecisuves 18.00 
Cattle jaws, skulls and knuckles...... 25.00@27.50 
Se eee ere oe 12.00@14.00 


Pig skin scraps and trim, per lb., 1.c.1. 3%@ 3%4ec 


Horns, Bones and Hoofs. 


Market on horns, bones and hoofs 
unchanged from last week’s prices. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............. 35.00 @37.00 
ee ee ree 19.00@ 20.00 


(Note—foregoing prices are for mixed carloads of 
unassorted materials.) 


Animal Hair. 


Additional firmness has developed re- 
cently in some parts of the animal hair 
list. Market quiet. 


Winter coil dried, per ton............ 
Summer coil dried, per ton. - 

Winter processed, black, Ib... . nite 
Winter processed, gray, Ib........... 
Summer processed, gray, lb 
CORES SWIHERES cc cvccevccscccccccccs 







FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, 

October to June, 1940.........++4+- $27.25@28.00 
Blood, dried, 16% per unit........... @ 3.70 
Unground fish scrap, dried, 11442% am- 

monia, 16% B. P. L., f.o.b. fish 

factory ....... eocccccecccesceesese 4.25 & 10¢ 


Fish meal, foreign, 11%% ammonia, 
10% B. 


L., C.1.£. GPOt.cccccceses @54.00 
Oct./Nov. shipment ........-.++++ @52.00 
Fish scrap, acidulated, 7% ammonia, 
3% A. P. A., f.o.b. fish factories... 2.30 & 50c 
Soda nitrate, per net ton: bulk, Oct. 
to June, 1940, inclusive, ex-vessel 
Atlantic and Gulf ports............ @27.00 
Bi Fs Ne pc kK ivesecevedecsees @28.30 
im 100-ID. BAGS... .ccccrccccccccccce @29.00 
Fertilizer tankage, ground, 10% am- 
monia, 10% B. P. L., bulk........ 3.25 & 10c 
Feeding tankage, unground, 10-12% 
ammonia, 15% B. P. L., bulk....... 3.75 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, C.i.f......ceeeeeceees @28.00 
Bone meal, raw, 4%% and 50%, in 
bags, per ton, C.1.f....ccccccccceces @31.50 
Superphosphate, bulk, f.o.b. Baltimore, 
per ton, 16% fat.......+.eeeee ‘taut @ 8.00 
Dry Rendered Tankage. 
50/55% protein, unground...........+. - @ ec 
60% protein, unground..........++++. @ %5c 


EASTERN FERTILIZER MARKETS 


New York, October 18, 1939. 


Dried blood sold at $3.70 per unit, 
f.o.b. New York, and unless the demand 
improves soon bids might be accepted 
below this price. South American sold 
at $3.30 per unit of ammonia c.i.f., At- 
lantic Coast ports, for October/Novem- 
ber shipment, but no more is available 
at this price. 


Unground feeding tankage sold at 
$3.80 and 10c, f.o.b. New York, and a 
limited quantity is offered at $3.75 and 
10ce, f.o.b. local shipping points. 


Japanese sardine meal is lower in 
price for shipment with a limited de- 
mand. 








TALLOW FUTURE TRADING 
MONDAY, OCTOBER 16, 1939. 
High. Low. Close. 
October woee joke 5.90b 
November asae anes 5.90b 
January 6.25 6.25 5.90b 
February “<. “ene aes 5.90b 
eer 5.90b 
TUESDAY, OCTOBER 17, 1939. 
CE pccncdcieccene 6.00b 
November ........... 6.00b 
December ........... 6.00b 
REE Siaeddteenke 6.00b 
OO 6.00b 
BOER coccceceseenes 6.00b 
WEDNESDAY, OCTOBER 18, 1939. 
ED. vi diecwinees 6.10b 
November .......... 6.10 
December ........... a te 6.10 
MED cvienedeseves “ics ne 6.10b 
February ........--. abe eee 6.10b 
THURSDAY, OCTOBER 19, 1939. 
GORD ccccciseeves suay esau 6.10b 
WROVOMEDOT 2. cccccece Kped tee 6.10b 
December ........... oanee viene 6.10b 
DE ceseracedene oo wae 6.25b 
rrr re wKet Siku 6.25b 
EE bvsebreunncess moat waws 6.25b 
FRIDAY, OCTOBER 20, 1939. 
i 6.10b 
December ........... 6.10b 
SE . gcc cvereseve 6.10b 
BED ceccteccvcveus .10b 





VEGETABLE OIL IMPORTS UP 


Imports of vegetable oils into the 
United States for eight months, Janu- 
ary-August, showed an increase over 
the same period in 1938, according to 
reports of the Bureau of Foreign and 
Domestic Commerce, as follows: 


8 mos. 8 mos. 
1939 1 
Ibs. . Ibs. 
Coconut ofl ............ 246,605,000 230,019,000 
gE 198,297,000 182,226,000 
OPE GN hb dwindceseunve 32,022,000 20,127,000 


Nearly 10,000,000 lbs. more coconut 
oil was imported during August than in 
the same month in 1938, and consider- 
able increases were shown in the 
amounts of palm and perilla oil re- 
ceived. August imports were: 


August August 
1939 1938 
Ibs. Ibs. 
I GE onde esevenss 32,898,000 22,052,000 
DR GED ce cdcccssvscece 25,811,000 21,289,000 
PEED a cctidcaccacss 5,697,000 2,374,000 
HIDE AND SKIN CONTROLS 


The United Kingdom and Sweden 
have prohibited the export of all raw 
hides and skins other than fur skins, 
except under special license from the 
Board of Trade in the case of Britain 
and the Trade License Board in Sweden. 
In the latter country calfskins less than 
4 kilograms in weight will be exported 
freely. In China, hide and skin exports 
are forbidden except with special per- 
mission from Japanese controlled ter- 
ritory, including foreign areas but ex- 
cluding shipments from the Japanese 
part of Shanghai. 

In Italy the slaughter of calves under 
100 kilograms in weight is prohibited. 
In the Netherlands an embargo has 


been placed against the export of raw 
hides and skins. All exports from Aus- 
tralia are subject to permit licenses, 
which are expected to be given freely. 
In France all raw hides and skins are 
embargoed except calfskins weighing 
more than 8.1 kilograms or less than 
5.9 kilograms. Special permits are re- 
quired to export raw and tanned hides 
and skins from Egypt and all exports 
from New Zealand are subject to con- 
trol as to amounts and destinations. 





WOOL PRICES HIGHER 


An agreement has been reached be- 
tween Great Britain and South Africa 
for the purchase of sufficient wool to 
keep prices at levels of contracts on 
Australian wool, according to a report 
to the U. S. Department of Commerce, 
The United States and Japan are chief 
competitors for combing wools and 
prices last week were 51 to 62 per cent 
higher than last season on super-comb- 
ings and combings and 34 to 46 per cent 
up on short and super-short combings. 





COTTONSEED PRODUCT 
EXPORTS AND IMPORTS 


For one month ended August 31: 


1939 1938. 

Exports: 
Oll, crude, Ie... .ccccccece 5,117 80,152 
Oil, refined, Ibs..... eoeewee 132,022 238,107 
Cake and meal, tons of 

DT, caveaseevesess 675 1,727 
Linters, running bales.... 33,017 14,740 

Imports: 
GE, GIG, BO cccveccccess none none 
Oil, refined, Ibs........... *2,298,592 7,929,788 
Cake and meal, tons of 

SE ME On cainden acs aie'e none 25 
Linters, bales of 500 lIbs.. 1,894 530 





*Amounts for September not included above are 
1,046,244 pounds refined, ‘‘withdrawn from ware- 
house for consumption.”’ 





COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 
As reported for the two months ended September 30, 1939 and 1938: 
COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS) 


Received at mills* 
Aug. 1 to Sept. 30 
1939. 1938. 










United States . . -1,367,947 1,540,231 
Alabama ..... 48,774 110,609 
Arkansas 163,874 184,463 
Georgia 022 109,707 
Louisiana .. 114,590 105, 

Mississippi ... 247,333 296,046 
North Carolin 42, 18, 

Oklahoma .... 55,211 49,199 
South Carolina 59,265 41,801 
Tennessee .. 102,480 129,489 
BS cccvccsees -. 895,461 442,224 
All other states...... 45,933 52,782 


Crushed On hand at mills 
Aug. 1 to Sept. 30 Sept. 
1939. 1938. 1939. 1938, 
675,525 799,396 813,048 1,073,453 
40,652 73,022 19,037 49,548 
60,79 80,473 107,131 124,212 
230 82,194 36,9 42, 
52,951 48,131 62,186 63,076 
4 125,819 59,621 212,025 
19,039 19,756 24,214 6, 
12,507 10,959 501 41,910 
38,27 776 21,894 9,5 
36,647 48,612 68,7 93, 
211,255 232,132 239,274 392,165 
23,670 44,5 30,438 38, 


*Includes 4,500 tons seed destroyed at mills in 1938 but not 120,626 and 337,118 on hand Aug. 1 nor 
3,834 and 8,393 reshipped for 1939 and 1938 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND 


On hand 

Season. August 1. 
ere 1939-40 *72,066,763 
Dc cesevess eee 1938-39 33,833,717 
Retned afl ........sccces 1939-40 560,035,317 
0 1938-39 487,927,952 
Cake and meal............ 1939-40 119,718 
I ns caine sar mg a 1938-39 214,611 
Fees 1939-40 77,087 
a ae 1938-39 133,153 
BIE cavcewens cwecucses 1939-40 479,316 
(running bales)........ 1938-39 457,464 
Hull Tedmeeeae<+ennen 1939-40 4,931 
(500-Ib. bales)......... 1938-39 534 
Grabbots, motes, etc...... 1939-40 30,642 
500-Ib. bales)......... 1938-39 36,592 





Produced Aug. 1 Shipped out Aug. 1 On hand 
to Sept. 30. to Sept. 30. Sept. 30. 
207,834,742 201,880,611 *110,701,272 
246,435,970 187,381,82 111,664,153 

**148,590,107 ees os +411,791,459 
- i \ eee 04,791, 
300,581 295,925 124, 
354,112 309,304 419 
175,441 149,035 103,493 
120 192,619 146,654 
157,163 227,208 409,271 
185,105 175,875 466,694 
4,180 12,983 16,128 
7,050 3,944 33,640 
6,987 10,896 26,738 
8,317 11,258 33,651 


*Includes 5,986,685 and 15,854,083 pounds held by refining and manufacturing establishments and 
13,594,470 and 36,407,450 pounds in transit to refiners and consumers August 1, 1939 and Sept. 30, 1939 


respectively. 


¢Includes 13,471,938 and 5,909,267 pounds held by refiners, brokers, agents, and warehousemen at places 


other than refineries and manufacturing establishments and 3,292,550 and 12,918,6: 


pounds in transit to 


manufacturers of shortening, oleomargarine, soap, etc. August 1, 1939 and Sept. 30, 1939 respectively. 


**Produced from 158,071,178 pounds of crude oil. 
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Cotton Oil Futures Firmer 


But Prices Little Changed 


Nearby deliveries around 7c—Sep- 
tember consumption huge—Cash oil 
strong—Coconut oil up '%c—Spot 
soybean oil tight with October at 5 1c. 


OTTONSEED oil futures had a 
C fairly active day-to-day turnover 
in the New York market this week. 
Prices backed and filled and the market 
displayed a steady undertone around the 
7c level for nearby deliveries and around 
7%,c for later months. Operations were 
mixed and were more or less predicated 
on European developments. 


At one time there was a sharp rally 
brought about by rather general belief 
that European peace efforts had failed; 
the upturn was aided by stronger allied 
and outside commodities and securities. 
However, the market ran into hedge 
selling on the bulges and this, with 
profit taking, brought reactions from 
the week’s highs. There was consider- 
able talk of under-cover export business 
in fats and oils, but confirmation of im- 
portant trading was difficult to secure. 


The huge September consumption of 
442,127 bbls. failed to have much market 
influence as the figure was slightly be- 
low average expectations and apparent- 
ly had been discounted. Nevertheless, 
consumption of cottonseed oil for the 
first two months of the season ran 
around 740,000 bbls. as against 580,000 
bbls. the same time last year. In addi- 
tion, the trade is already estimating dis- 
tribution during October at 350,000 to 
400,000 bbls. compared with 281,000 
bbls. in October, 1938. 


Little New Crop Pressure 


The heavy distribution in the first 
three months of the season has taken a 
great deal of pressure of the new crop 
movement off the futures market. Should 
hostilities continue abroad, there is 
every possibility that domestic con- 
sumption will continue larger through- 
out the season, and there is also the 
favorable prospect of good-sized export 
business. 


Weather conditions in the South dur- 
ing the past week were largely ideal 
for picking and moving cotton. Crude 
oil has been relatively firm of late com- 
pared with futures. As a result, hedg- 
ing differentials between crude and 
futures have not been any too favorable 
and hedge selling has been kept down. 
Some hedging appears on the sharp 
rallies. 


Visible stocks of cottonseed oil on 
October 1 totaled 1,865,700 bbls. com- 
pared with 2,036,600 bbls. the same time 
last season. With the outlook for 
favorable October statistics, and with 
cash oil firmly held, it was felt that 
the position of actual oil warranted its 
current levels. It was generally ad- 
mitted that the market would be mainly 


responsive to foreign developments. 


Cash oil prices, tank basis, were low- 
ered on the recent setback in futures, 
but refiners were firmer in their tank 
prices this week. Otherwise, prices 
were unchanged and at the best of the 
recent levels. Deliveries against old 
orders have been going forward rapidly 
and some new business has developed 
in the past few days. There are in- 
dications that considerable business was 
carried over from September into Oc- 
tober and that refiners are still behind 
in their orders. 


Crude oil in the Southeast sold at 6c; 
Valley at 5%c, and Texas at 5%c. 
Southeast and Valley subsequently was 
quoted 5%@6c and Texas, 54%@‘%c. 
Dallas quoted crude at 5%c; cottonseed 
meal, $32.50 per ton, and cottonseed, 
$24.50 per ton. Spot soybean oil at 
New York was quoted at 5%c and 
future delivery at 5@5%c. 


COCONUT OIL.—Some improvement 
in demand was noted at New York and 
the market rallied “4c to 4%c. The 
Pacific coast market was quoted at 3%c, 
although some were holding for 4c. 

CORN OIL.—The market was rather 
quiet but steady at New York. Bids at 
6%4c, or the last sales level, failed to 
bring out further supplies. 

SOYBEAN OIL.—A firmer tone was 
noted in this market with the spot 
situation tight. October delivery at 
New York was quoted at 5%4c, while 
December and January were quoted at 
5@5%c. Firmness in soybeans and re- 


ports of further export business in the 
latter aided in strengthening oil. 

PALM OIL.—It remained difficult to 
obtain firm offerings of palm oil. De- 
mand was limited. At New York, a few 
small lots of spot Nigre were available 
at 5%4e. 

PALM KERNEL OIL.—Market was 
purely nominal. 

OLIVE OIL FOOTS.—New York 
market was dull and nominal at 9c for 
tanks. 

PEANUT OIL.—Offerings continued 
scarce and prices at New York were 
7e nominal. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c bid, 6c asked; Texas 54 @5%c 
nominal at common points, and Dallas, 
5% @6c nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, OCTOBER 13, 1939. 


a —Closing.— 
Sales. High. w. Bid. Asked. 
Ontee’ ..<ceses 10 684 684 685 690 
November ...... <2 “<a wee 690 nom 
December ...... 43 693 684 689 trad 
CS re 3 696 695 694 
February ....... aa mae ese 700 nom 
., are 79 712 704 710 litr 
BITE ceccccecess 2 ase ose 713 nom 
eds civeeanas 21 720 710 717 719 


October ..cccces 670 690 
November ...... < oss sae 670 nom 
December ...... 12 679 675 676 trad 
January ......0. van eas oan 681 683 
February ....... a “ae nae, 685 nom 
ere 23 705 697 697 trad 
APPEL .cccccccce oe oie Pe 703 nom 
SRE vescccctens 17 712 705 706 708 


Sales 52 contracts. 
MONDAY, OCTOBER 16, 1939. 


November ...... ‘ ade oes 675 bid 
December ...... 20 688 676 677 
January ....0.-. 12 687 679 682 trad 
February ....... wa rats sine 690 nom 
MATER .cccccese 18 708 699 698 702 
April ..... ote. det ose ‘ox 703 nom 
TEE. siececs oc. 715 702 706 709 





TURE cccccocs at V4 eine eee 710 nom 
Sales 73 contracts. 


TUESDAY, OCTOBER 17, 1939. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., October 19, 1939.— 
Cotton oil was about 10 points to Kc lb. 
higher for the week, with some crude 
selling in several directions during the 
week at 6c lb. and mills are generally 
disinterested at lower price, except for 
seattered tanks here and there. Seed 
prices are generally reported firmer 
with some holding movements in sev- 
eral sections of the Belt. Compound 
business is reported somewhat slow 
thus far in October, following the ab- 
normally good business of September. 
Traders are generally awaiting more 
definite European developments; also 
the vote on the Embargo bill in Wash- 
ington. 

Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, October 19, 1939.— 
Forty-three per cent cottonseed cake and 
meal basis Dallas for interstate ship- 
ment quoted at $29.50. Prime cottonseed 
oil quoted at 55% @5%e. 
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November ...... os oo 695 bid 

D b 87 703 690 701 703 
706 699 706 708 
see tiie 712 nom 
724 710 723 trad 
ink nae 725 nom 
732 715 731 32tr 
aX ese 735 nom 








November ...... “e ese oes 

December ...... 26 710 693 694 

JARURTY ..cccece 23 712 710 699 701 

February ....... oe aie aie 710 nom 

March ..cccccee 56 730 716 716 trad 
deosocesed: ge oa aale 720 nom 

eae ae 735 723 723 trad 
FUME ccccccoccee ee owe ese 728 nom 
Sales 188 contracts. 


December ...... 690 691 bid 
January ........ ue 701 695 696 bid 
WOR. hc ccsecss = 719 712 712 bid 
MEF ceccncesece + 728 721 821 nom 


Sales, 150 contracts. 
(See page 33 for later markets.) 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in August, 1939, totaled 
608 tons, valued at $16,286; babassu cake 
and meal 603 tons, valued at $1,051; 
soybean cake and meal, 1,452 tons, val- 
ued at $34,217; and other oil cake meal 
totaled 350 tons, valued at $6,603; other 
oil cake totaled 2,423 tons and $51,297. 
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WHOLESALE FRESH MEATS 


Carcass Beef 
eek end 


w nded 
Oct. 18, 1939. 


Prime native steers— 


Oo? eee 16% @17% 
OEP ccccccoccecces 15 @16 
SPEED cevecscvecseoes 15 @16 
Cont. native steers— 
Dy wencapescensets 16%, @17% 
$00. GP besévscsveceees 14% @15% 
Te erepenegonne: 14% @15% 
Mediem steers— 
2) >a 15% @16% 
$00. On ektwtcndaate’ 144% @15% 
GENES cvceveescevous 14%@15% 


Heifers, good, 400-600....154%;@16% 
600 . 1 12 


ws, 400-600 ........... : 
Hind quarters, choice....18%@19 


Fore quarters, choice..... 13% @14% 
Beef Cuts 

Steer loins, prime........ wyunetes 

Steer loins, No. 1........ @2 


Steer loins, No. 2........ G26 
Steer short loins, prime. .unquoted 
Steer short loins, No. 1.. @31 


te 


Steer short loins, No. 2.. @29 
Steer loin ends (hips).... @26 
Steer loin ends, No. 2.... @24 
Gy BEE éccabveccterceds @ljz 
Cow short loins.......... @19 
Cow loin ends (hips)..... @i6 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1......... @20 
SE CS SS arr @18 
Gee Gee Bk Binccscece @13 
Cow ribs, No. 3......... @i2 
Steer rounds, prime..... unquoted 
Steer rounds, No. 1...... @16% 
Steer rounds, No. 2...... @16 
Steer chucks, prime...... unquoted 
Steer chucks, No. 1...... @14% 
Steer chucks, No. 2...... @l4 
ST GOED e6v arden eeees @i4 
Se GEE cededwctecves @10% 
Steer plates ............. @ 9 
Medium plates .......... @ 8 
Briskets, No. 1........... $" 
Steer navel ends ........ 7 
Cow navel ends.......... 8 
Pete GRARES ..cccccccece 9 
Hind shanks ............ 8 
Strip loins, No. 1 bnis.... @55 
Strip loins, No. 2......... @45 
Sirloin butts, No. 1...... 32 
Sirloin butts, No. 2....... 25 
Beef tenderloins, No. 1. @65 
Beef tenderloins, No. age 63 
MEN GENED ccccvecccecce 16 
Flank steaks ............ @22 
Shoulder clods .......... @15% 
Hanging tenderloins ..... 17 
Insides, green, 6@S8 Ibs... @16% 


Outsides, green, 5@6 Ibs. @14% 


Knuckles, green, 5@6 Ibs. @16 


Beef Products 
Brains (per Ib.).......... @ 6 
DE cenetetevesedieres @10 
PORTEGS cccvccsgececcccece 18 
Sweetbreads ............. 18 
Ce Sl ER cs cncceese @ 9 
Fresh tripe, plain........ @10 
Fresh tripe, H. C........ @11% 
DD a bucehevecsstcase 20 
Kidneys, per ee g 9 

Veal 

Choice carcass .......... @17 
Good CATCASS .....cccccce @16 
Good saddles ............ @20 
ED nxet ccicc.cleed-s @l4 
Medium racks ........... @12 

Veal Products 
Brains, each ............ @9 
Sweethreads ............. @30 
Ger GIO wévceessacctace @33 

Lamb 

Choice lambs ............ 17 
Medium lambs .......... 16 
Choice saddles .......... 18 
Medium saddles ......... 19 


Choice fores ............ 


Lamb tongues, per Ib 


Heavy sheep . 
Light sheep .. 
Heavy saddles . e 
Light anddles ........ «.- 
DED PERO ce ccecocéoces 
PT wpncee ave ¥oo-n 
ID ink cnreneeewe 
Mutton loing ............ 
Mutton stew ............. 


@ 6 
Sheep tongues, per Ib.... 18% 


Sheep heads, each........ 11 
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Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av.. @20% 
WOMNEEE cecccccsccccececs @12 
Skinned shoulders ....... @13 
Tenderloing ............. @28 
Spare FIPS ....ccscccccees @13 
er @9 
WONeE BOOED ccccccsccece @16 
Boneless ang cellar 
DC cresheaearee 


28 


DO Chim OO wh 10D 


Bip DERE cccccccccccece 
Blade bones ............- 
Phew’ £606 .ccccccccces 
Kidneys, RP Thc cscaseee 





or 
DRY SALT MEATS 


Clear bellies, 16@18 lbs..............- 
Clear bellies, 18@20 Ibs.............++ 
Rib bellies, 25@30 lbs.............+.-- 
Fat backs, 10@12 Ibs...............+- 
Fat backs, 14@16 Ibs..............5++ 
POD wcsviccedonéeneeséeeees 
FOGG GHEE ceccceccecccesccccevcescess 


WHOLESALE SMOKED MEATS 


Fancy regular as 14@16 lbs., 


SRG DO Secnccccesccccseuces 20 


Fancy skinned one, 14@16 lbs., 


ES errr re 22 
Standard reg. hams, 14@16 lbs., plain. .19 
Picnics, 4@8 Ibs., short shank, plain....15% 
Picnics, 4@8 Ibs., long shank, plain..... 4 


Fancy bacon, 6@8 Te eee 


Standard bacon, 6@8 lbs., plain........ is 


No. 1 beef sets, smoked 







Insides, 8@12 Ibs... .........eeeeeeeee 37 
34 
34 


Outsides, 5@9 Ibs. 
Knuckles, 5@9 lbs. . 
Cooked hams, choice, skin on, fatte 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted.... . 
Cooked picnics, skinned, fatted........ 


BARRELED PORK AND BEEF 


one: fat back pork: 


100-125 pieces .........cceeecee eee 
Clear plate pork, 25-35 pieces........ 
WORD BOER oc ccccccccccesccveesooees 
BPIRSE MOTE... c cccccccccccescesoeces 
Pinte Beee oc ccccccccccccccccccccess 
Extra plate beef...........+++00+5 ee 


VINEGAR PICKLED PRODUCTS 


i Be SI, TR 0k cksictordncsesiccs --$16.00 
Lamb tongue, short cut, 200-Ib. bbl......... 8 
Regular tripe, 200-Ib. bbl.............e.eeee 
Honeycomb tripe, 200-Ib. bbl..............++ 
Pocket honeycomb tripe, 200-Ib. bbl.......... 


SAUSAGE MATERIALS 


(Packed basis.) 


Regular pork trimmings........ 
Special lean pork trimmings 
Extra lean pork trimmings 
Pork cheek meat (trimmed). 
POSE BORTER 2 ccc ccccccccocece 





WG BRUNE. cc cccccccocscscccnerecsocece 
Native boneless bull meat (heavy)...... oe +e tHe 
Bomelees CHUCKS 2... .cccccccccccccscces 
ND nc ccvccwccseweccteauigicecse 
Ere eee 
Beef cheeks (trimmed)...........+.+..- 
Dressed canners, 350 lbs. and up........ g 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up....... 
Pork tongues, canner trim, S. P........ 
Cervelat, choice, in hog bungs.......... 
Thuringer Cervelat ...ccccrcccccccccces 
FQPMGP ccccccccccceccccsccccccceccccce 













Holsteiner . 
C. salami, choice 
Milano, salami, choice in hog bun 
. C. salami, new condition...... 
Frisses, choice, in hog middles 
Genoa style salami, choice 
PORROIEEE cccucecccescece 
Mortadella, new condition. . 
ee rrr ee 
Italian style hams 
Virginia hams 


@HHSH95 
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DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 





















Pork sausage, in 1-lb. carton..... 23% 
Country style sausage, fresh in link: : +. 18% 
Country style sausage, fresh in bu 16% 
Country style sausage, smoked 21% 
Frankfurters, in sheep casings ifr 
Frankfurters, in hog casings 20 
Bologna in beef bungs, choice. 17 
Bologna in beef middles, ae. 17% 
Liver sausage in beef rounds.. 15 
Liver sausage in hog bungs..... 17 
Smoked liver sausage in hog bungs. é 22% 
Head cheese .......-eseeeeesees - 15% 
New England luncheon specialty... 22 
Minced luncheon specialty, choice. 19 
Tongue SQUBAZE ....... cece eeeeece none 
Blood sausage ........-eeeeee coccce 18 
HOUSE onc cccccccccccvcccccvcccccesceces 17 
Polish sausage .......sccccccccsecees 3s @22% 
Prime steam, cash, Bd. Trade...... @ 6.82%n 
Prime steam, loose, Bd. Trade...... @ 6.55ax 
Refined lard, tierces, f.o.b. Chgo.... @ 8.62% 
Kettle rend., tierces, f.o.b. Chgo.... @ 9.62% 
Leaf, kett le’ 

rend., tierces, f.o.b. Chgo @ 9.62% 
Neutral, tierces, f.o.b. @ 9.37% 
Shortening, tierces, @10.50 


OLEO OIL AND STEARINE 





Extra oleo oil (in peony ccccccccecese 10 
Prime No. 2 oleo Ofl......0.-eeeeeeeeces 9% 
Prime oleo stearine..........eceeeeeees 9% 
(Loose, basis Chicago.) 
Edible tallow, 1% acid..........ce.e00. 6% @6%%n 
Fancy tallow, under 2% acid........... @ 6% 
Prime packers tallow, 3-4% acid....... @ 6% 
Special tallow ......cscccccvccvccccsece @ 6% 
No. 1 tallow, 10% f.£.8......ccccccccces 6 @ 6% 
Choice white grease, all hog............ 64 @ 6% 
A-White grease, 4% acid..........++++- 6%@ 6% 
B-White grease, maximum 5% acid..... @ 6% 
Yellow grease, 16-20 f.f.a.........0.-0-- 5%@ 5% 
Brown grease, 25 £.£.8......cccceccccees @ 5% 
Per lb. 
Prime edible lard oil. 11 
Prime burning oil..... 10 
Prime lard oil-inedible 10 
Extra W. S. lard oil... 10 
Extra lard oil......... a 
Extra No. 1 lard oil........ . 
Special No. 1 lard oil........... 9 
i Ew wrin s.0:6 cis veeeeenaceee 9% 
We. B POG Gh. cccccccccccccccscccecee ° 
Acidlesn tallow oll. ......cccccccccccccscees 9 
20° neatsfoot oil...........+06- sedueooceeen 19 
Pure neatsfoot ofl. .....ccccccccccccccccccce 16 
Prime neatsfoot oil...........++++ eeccccccse 10 
Extra neatsfoot oil. .........eeeeeeeeeeecees 9 
No. 1 neatsfoot oll. ...... cc ccccccccccccceces 9 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt..............+. 6 @ 6% 
White deodorized, in bbls., f.o.b. Chgo.. 8%@ 8% 
_ Pen eee eee “78 8% 
Soap stock, 50% f.f.a., f.0.b. mills..... 1%@ 2 
Soybean oil, f.o.b. mills.............++ 5 @ 5% 
Corn oil, in tanks, f.o.b. mills.......... $43 6% 
Coconut oil, sellers’ tanks, f.o.b. coast.. 3%@ 3% 
Refined coconut, bbls., f.0.b. Chicago. ..1044@10% 


OLEOMARGARINE 


F. 0. B. Chicago. 


White domestic vegetable.............. 15 
White animal fat......c.ccccccccccecs 12 
Water churned pastry........... kookean 13 
Milk churned pastry.............--see0- 14 
White “‘nut’’ type....s.cccccccccccccce 10% 
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Chicago Markets 





CURING MATERIALS 


Owt. 

Nitrite of soda (Chgo. w’hse stock): 

a 425-lb. a. » delive —. néesébecceooneeed $ 8.75 
Itpeter, less than ton lots: 

SOL refined granulated..........s.s-eeee0+ 6.90 
Small crystals ......cccccccccccccsccccece 7.90 
Medium crystals .......cccccccccccccccece 8.25 
Large crystals .......cccccccccsecccccecs 8.65 

Dbl. rfd. gran. nitrate of soda............. 3.75 

Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 
Granulated . Sn ncdeseedicerseresecereocoes 7.20 
Medium, BS otc ce ee caneuhauenaes 10.20 
Rock .ccccces Seveedeescessooese ae 6.80 

Sugar— 

Raw, 96 basis, f.o.b. New Orleans. @3.50 

Second sugar, 90 basis............-+++++ None 
Standard gran., f.o.b. refiners (2%). @5.25 

Packers’ curing. sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%.........- @4.85 

Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.........+ @4.75 

a in car lots, per cwt. (in cotton “73 

1) ee 5 
iy PAPE? DAGS. .. co cccccccvccccsevcces 4.68 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack........ b er 
Export rounds, wide.............. .45 
Export rounds, medium........... -25 
Export rounds, narrow............ 87 
We. 1 WOREEMEB ec ccccsccccccccocces .06 
We. 3 WERKEMER. cc cccccccvccccecss 
Se Se reer 12 
ie, B asd chao eeceies cece sce : 
PR CE ob wet secpicece 40 
Middles, select, wide, 2@2% in. .55 
Middles, select, extra wide, 2% in. 

OBE OVOP ccccccecccccccece ecccecce @.75 

Dried bladders: 
12-15 im. wide, Gat. ....ccccccccccces -85 
Ee Gs Ps vce scvevnceaesces -70 
8-10 in. wide, flat......... $0006.0060 -50 
eae ee ys SE cic¥esebstcudcousse -25 
Pork casings: 

Marrow, Pet 100 YAB....ccccccccesnccs 2. 
Narrow, special, per 100 yd 2. 
Medium, regular .......... 1 
English, medium 1 
Wide, per 100 yds..... 1 
Extra wide, per 100 yd 1 
Export bungs ...... 





Large prime bungs. 
Medium prime bungs 
Small prime bungs. . 
Middles, per set...........-ceeeeeeees 
SEY udactadensscetetec oenenneces 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 


BESSRSBES885 


i ES bon ceiew ne ceceveoae 16 17 
EE sabia ae deka )-~ensubens 16% 18 
ED eal. ba bbiied- el aedo saa sue on 19% 
DEE es cccdcereeenccecsesesds es 19% 

NN err 35 
SE eee 31 34 
EE ok nintieks owe Gonaedn ts 30 33 

COIN, 5.6. ce oncusiencceede 13 14 
Tr Tree ee 09 11 

Mee, Waney Bans. ....cccceccvecces 63 68 
CY ck catiwaienatine eee bts 55 60 
East & West India Blend........ an 50 

Mustard Flour, Fancy.............. pa 23% 
ME kbc eCha CciheeedCenreen saad aa 17 

Nutmeg, Fancy Banda.............. “ 26 
SE DE shaccecatetccdccceseee mm 23 
East & West India Blend......... ee 18 

Paprika, Spanish Type............. ia out 
See 39 
et Eee ee 37 

Pepper, ae ar sine rath ouken en . 33 
Nc Tannid/h G64 6, 4:44:0 0064 ah,bda% - 20 
Black ye oe maleta sivatine re chink an 0914 10 
CD Lcvunvecsiceves'e'ee 06 07 
Black Tellicherry . ° 










Pepper, White Singapore 
| BAe 11 12 
Packers ... ° .* 


Ground 
for 

Whole. Sausage. 
RN oo ile vin Rugs a Gaels 19 21 
Celery Seed, French................ 30 33 
EE a: din iin win 6:00) e nreiela'ere 33 
Coriander Morocco Bleached........ 10 os 
Coriander Morocco Natural No. 1.... 08 10 
Mustard Seed Fancy Yellow........ 13 16 
NN ES ceih'e 65 48 esting cesewe 12 15 
ierirom ENE 064 tS pencvavepeaee 30 33 
ET cock acmasnceceetchades 13% 16 
Sage , = a 15 17 
SS O'S eee 14 16 





LIVE CATTLE 
Steers, medium and good............ $ 9.00@ 9.40 
Ct, GED. Sin woe cthavectccecees 6.25@ 6.85 
Cows, cutter and common............ 4.50@ 5.75 
I, SRE es 8s ces du inwsdacvne> bene 6.75@ 7.50 
Bulls, Sodten oCcees eer eereseseneeee 6.00@ 6.50 
LIVE CALVES 
Vealers, good and choice............. $19. Oat 
Vealers, common and medium........ 8.00@ 9.50 
Vealers, cullg .....cccsece <ueedeeeve 6.00@ 8.00 
Calves, good and choice.............. 8.00@ 8.75 
Calves, common and medium......... 6.25@ 7.50 
LIVE HOGS 
Hogs, good and choice, 195-Ib........-+.06. . -$7.50 
ewe, Geek, TR i vio cecccwcsacesccecovtces 5.75 
LIVE LAMBS 
Lambs, good and choice.............. $ =. 
TAUIDS, COMRTION oc cccccccesccseecees 7.00 
erry ee 2.50@ 3.75 
DRESSED BEEF 
City Dressed. 
Chalee, BOO, Bets <scce sees ccscciens 17%@19 
Coe, GH. Mee sescwseseséevessec 17% @19 
Native, common to fair................ 16 @17 
Western Dressed Beef. 
Native steers, 600@800 lIbs............. 18 19 


Native choice yearlings, 440@600 Ibs....17 218 
Good to choice heifers -16 





Fresh bologna bulls. 





Western. City. 

Mas 2 Gc cccccccccevses 23 @24 21 23 
= 2 eee 20 @21 20 21 
WO. FS Ges cccccsecccccc @19 19 20 
BO. B BeBe cvcccccscessue 382 @36 36 40 
2 See 26 @32 30 ai 
BO. B BBs ceciincae ccets 20 @24 25 29 
No. 1 hinds and ribs..... 20 @21 21 @24 
No. 2 hinds and ribs..... 18 @19 19 @21 
Wes. 5 SOR 6 0.00606 286005 17 @l7 
We. FB POM cc cc cc wescce 16 16 
es OP  weepeencias @15 15 
NO. EGE, 6.050 ccccccas @15 15 
eS eae @14 @14 
No. 8 chucks..........00. @13 @13 
City dressed bolognas............sseee0. 13% @14% 
Oy Se UL eS ae 18 @20 
Rolls, reg. 6@8 Ibs. av............ eweeme 
Tenderloins, 2b St Ae 
Tenderloins, 5@6 Ibs. av........ os 
Shoulder CloGS .cccccvccescccece 
Geek .ccrvsccvevecvedcecesvccovesesoses 17 @18 
PE. 6 cg eeecesinceveckensceseneeseds 16 @17 
COD waves éatccndeabsawedteccoavsiod 15 @16 
Genuine spring lambs, good............. 16%@17T% 
Genuine spring lambs, good to medium. 154 O16% 
Genuine spring lambs, medium.......... 14%@15% 
oe. RRO ee eee 9 11 
ee re pacaw © 9 
Hogs, good and choice (110-140 lbs.) 

Band ems BOGE Ge Whe ac cae cs hsbc $10.87% @11.25 
Pigs, small lots (60-110 Ibs.) 

head on; leaf fat in...... eocceces Se Ge 


FRESH PORK CUTS 


Pork loins, fresh, Mig of a ged Ibs.. -214O2% 
Shoulders, Western, 10@12 Ibs. av...... @15 


Batts, regular, Westell. .....sccccccece Gi @18 
Hams, Western, fresh, 10@12 Ibs. av...16%,@17% 
Picnics, Western, fresh, 6@8 Ibs. av....13 @14 
Pork trimmings, extra lean............. 18%@19 
Pork trimmings, regular, 50% lean..... 114%@12% 
WIGS .. A dg citenatn 00450 okstataes in eee 13% @14% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted....  @88c 
Cooked hams, choice, skinless, fatted... @4ic 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av.. 
Regular hams, 10@12 Ibs. av. 
Regular hams, 12@14 Ibs. av. 
Skinned hams, 10@12 Ibs. av. 
Skinned hams, 12@14 lbs. 
Skinned hams, bes be Ibs. 
Skinned hams, 18@20 lbs. 
Picnics, 4@6 Ibs. av.. 
Picnics, 6@8 Ibs. av....... . 
City pickled bellies, 8@12 Ibs. av....... 
Bacon, boneless, Western............... 
Bacon, boneless, NP EDAG aS bed cek ee scee 
Rollettes, 8@10 lbs. av..... Sel eiicewe a 
Beef tongue, light. .....cccccccccccccece 
Book Cemgue, BOBVY s..cccccccccccccccece 
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FANCY MEATS 


Fresh steer tongues, untrimmed... 
Fresh steer tongues, 1. c. trimmed 






Sweetbreads, beef ........ 30c a pound 
Sweetbreads, veal ...... 70c a pair 
eS, ee 12¢ a pound 
Mutton kidneys ...........e.e08 4c each 
rer 29¢ a pound 
Oxtalls ..ccccccccccses eee 14c a pound 
Beef hanging tenders...... as ae a pound 
EMRE TROD cceecsingigesesssanes ccccccckst & pair 
' 
BUTCHERS' FAT 

CT: pie eccckdecss capes seane $2. 25 per cwt. 
MORNE FRE ccc ccsccccccccnceceons . 2.75 per cwt. 
DD MEE. sicnetcebadvewnessockuet 3.75 per cwt. 
Eee ee ee .-+. 3.25 per cwt, 


GREEN CALFSKINS 


5-9 914-12% 12%4-14 14-18 18 up 
Prime No. 1 veals...23 2.95 3.20 os 3.60 














Prime No, 2 veals...22 2.75 38.00 3.80 

Buttermilk No. 1....20 2.65 2.90 2.95 .... 

Buttermilk No. 2. 2.50 2.75 2.80 .... 

Branded Gruby .... 1.30 1.55 1.60 1.75 

Number 8 .......++--12 1.80 155 160 1.75 

BONES AND HOOFS 
Per ton 
del’d basis. 

Round shins, heavy ........ Ee eh ee $62.50 

HBRt .cccccccccccccccccccccce 55.00 

Plat shins, REAVY ...cccccccccccccccccccecs 52.50 

BRS oicchnc o00tn06nces 0sescteces 47.50 
Heels, WRIGG ..wccesccccccccscccccccccecese 75.00 
black and white SHIDOR. ..ccececvescee .00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 

Creamery (92 score)...... e* 29% 

Creamery (90-91 score). oat 2844 429 

Creamery firsts (88-89). yeast 25 @26% 

EGGS. 

Bxtra firsts ........eeee- @24 cccees 

Fivete, GF0GR ...ccvisecces @21 274% @28 

Standards ......ccccescee sevcee @22 

LIVE POULTRY. 

nc, REEE ETE @15% 11 19 

a re PE Pee 13. @15 20 22 

BrodlerB® ...ccccccccccvces 11 @18 15 17 

Old Roosters seen aneeeses 10 @10% 14 

= Seisheewee sae ees cesee ee 14 

iM pane Se wn sews 10 @14% “6qaiie 

a ah ere 13 @17 20 @25 

DRESSED POULTRY. 

Chickens, 21-30, fresh....20 @25 2 
31-47, jae] selena ye abe @17T% 18 
48-ap, Treeh ...csccccee 174%@18 18 

Fowls, 31-47, oor re Se 144% @16 15 16 

48-59, fresh ........... 1enere 17 

60 and up, fresh....... @18 19 

Turkeys, hens .........+- 24 24 25 

Turkeys, toms .........-- 21 20% @22 
BUTTER AT FIVE MARKETS 
Wholesale prices 92 score Oct. 7 to Oct. 13: 

—————-0c tober ——____——_- 
7 9 10 11 12 13 


oa --.28% 28% 3% 28% Holiday 23% 
ned York. = 2% 2% 29 4 2% 

oston .. 
Phila, ....29%@ 2ge age 3 Bye * cr ot 

29 

San Fran. .30% + ti 

Wholesale prices ssimepidicer ‘Stites 
score at Chicago: 

House ....26% 26% 26 
Track ....26% 26% 26 
Receipts of butter by cities (1b.—gross wt.): 

This Last —Since January 1.— 

week. week 1939. 1938. 
Chgo. ...2,906,690 3,310,559 244,444,971 259,433,226 
N. York.2,803,270 2,678,724 220,143, 708 249,473,045 
Boston . 952;319 1,045, "796 61,694,54: 66,221,098 
Phila. :. 986,435 1,176,420 57, ‘978, re 57,606,276 


Total. .7,648,714 8,211,499 584,261,769 632,733,646 


Cold storage movement (Ibs.—net wt.): 
In Out Onhand Same day 
Oct. 12. Oct. 12. Oct. 13. Last year. 
ge 105,011 414,333 48,444,768 84,990,844 
. York.153,872 816,264 27,801,399 51,630,943 
Sides Peale s 41,378 2,628,874 8,719,975 
Phila. .. 8,820 45,312 1,784,377 1,632,262 


Total. .267,708 1,317,287 80,659,418 141,974,024 


ee Holiday 27 
26 = 27 
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Packers get 2c advance for about 60,- 

000 Sept.-Oct. hides—Pacific Coast 

and South American markets move up 
'4c—Kipskins sell steady. 


Chicago 


PACKER HIDES.—Packers obtained 
a half-cent advance early mid-week on 
all descriptions of hides sold, with total 
reported sales of a little over 55,000 
Sept.-Oct. hides; around 5,000 to 10,000 
more are thought to have been booked 
quietly. All packers participated in the 
trading. 

No trading was reported on butt 
branded and heavy Texas steers, nor on 
bulls; light Texas steers are salable at 
the advance but not offered. Hide 
futures moved up rapidly but sagged 
back to around 31@38 points over last 
Friday, following which trading in spot 
hides cooled. However, there is a con- 
tinued good call for the more popular 
descriptions of hides but offerings of 
such stock limited. 

Total sales of 8,050 Sept.-Oct. native 
steers were reported at 16%4c. About 
2,100 extreme light native steers sold 
at 164c and more wanted but well sold 
up. 

Butt branded steers are held at 16c. 
Three packers sold a total of 11,000 
Colorados at 15%c; good interest and 
more salable at this figure. Heavy 
Texas steers are quotable at 16c. Light 
Texas steers are salable at 15¢ but ap- 
parently none offered. Extreme light 
Texas steers are quotable at 15%4c. 


One packer sold 2,800 Sept.-Oct. 
heavy native cows at 16c. A total of 
8,100 Sept.-Oct. light native cows moved 
at 16c and there is a good interest in 
River point cows at this figure. Branded 
cows were popular, 23,800 going at 
15%c, and more interest in desirable 
point take-off. 

Native bulls last sold at 11%c, with 
= asked; branded bulls quotable a cent 
ess. 


Withdrawals of hides from Exchange 
warehouses for the first seventeen days 
this month amounted to 119,194, plus 
22,479 withdrawn by certificate expira- 
tion, or a total of 141,673, as compared 
with a total of 68,277 hides withdrawn 
during the same period in September. 
Since these include a great many of the 
four and five year old hides in storage, 
a few more months of such activity 
should leave in the warehouses only the 
fresher hides of comparatively recent 
take-off, with a consequent narrowing 
of the spread between hide futures 
prices and the spot market for actual 
hides, and curing a situation that has 
been a source of considerable annoyance 
to packers at times. 

OUTSIDE SMALL PACKER HIDES. 
—Market firmer and more interest 
shown by buyers. Couple cars outside 
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small packer hides around 47-48 Ib. 
avge., mixed lots, sold early at 14c, 
selected, for natives, f.o.b. mid-east 
point, brands %c less; bulls moved at 
10c, selected, with branded bulls %4c 
less. Bid of 14%ec reported later for 
similar stock, while choice light aver- 
age hides are salable around 15c. 

PACIFIC COAST.—Following the 
trade at Butchertown reported late last 
week, 12,000 Los Angeles hides moved 
at steady price of 13%¢, flat, for steers 
and cows, f.o.b. Los Angeles. A few 
Vernon hides were reported later at 
13%c, flat. There were unconfirmed re- 
ports of trading at 14c, but this figure 
was bid and declined for some Sept. 
hides. 

LATER.—Approximately 23,000 Los 
Angeles and Vernon Sept.-Oct. hides 
sold at 14c, flat, for steers and cows, 
f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
The South American market firmed up 
a good half-cent this week on a fair 
movement. At the end of last week, 
4,000 LaPlata and 4,000 LaBlanca steers 
moved at 95% pesos, equal to about 
14%c, c.if. New York, as against 944% 
pesos or 14c paid earlier. Sales of 10,- 
000 reject steers were reported early 
this week equal to 121%¢c. The market 
advanced further when 5,000 LaPlatas 
sold at 98% pesos or 14%¢c; 4,000 
Smithfield steers sold later at the same 
figure, 14%¢c. 

COUNTRY HIDES.—Tanner buyers 
report very light offerings of country 
hides. The season is still early for any 
great increase in country kill and 
holders are in no hurry to offer hides 
as long as the packer market is kept 
closely sold up. Some untrimmed all- 
weights of fairly heavy average were 
reported selling around 12%c, selected, 
del’d Chgo., and market generally 
quoted 12%@13c. Heavy steers and 
cows are quiet and nominal at 10%@ 
llc flat, trimmed. Bids of 12%c, 
selected, reported for good trimmed 
buff weights but hard to find offerings 
under 13c. Good trimmed’extremes can- 
not be bought under 15c, selected, and 
15%c is usually asked. Bulls nominal 
around 9@9éc. Car glue hides reported 
at 10c, and a car all-weight branded 
hides reported at 11c. 


CALFSKINS.—Packer calfskins are 
well sold up to end of Sept., and mar- 
ket appears fairly firm at last paid 
prices of 28c for northern heavy calf 
914/15 lb., 27¢ for River point heavies, 
and 27c for lights under 9% Ib. Mil- 
waukee all-weights last sold at 27%c 
for packers. 

Bids of 23¢c reported for Chgo. city 
8/10 lb. calfskins, with 24c asked; the 
10/15 Ib. are quoted 24¢c bid and 25c 
asked. Outside cities, 8/15 lb., quoted 
23@23 4c; straight countries 17% @18c 
flat. Chgo. city light calf and deacons 


nominal around $1.60, last trading price, 

KIPSKINS.—There was a moderate 
movement of packer kipskins at steady 
prices. One packer sold 6,000 Sept.- 
Oct. and another packer sold 4,000 Oct, 
northern native kips, all at 23c; south- 
ern natives are quotable steady at last 
paid price of 22c. One lot of 2,500 Sept. 
northern over-weight kips moved at 22¢, 
steady; southern over-weights quotable 
at 2lc, and branded kips at 20c, last 
trading prices. 

Bids of 19¢ reported for Chgo. city 
kipskins, with 20c last paid and asked. 
Outside cities quoted 194%@20c; 
straight countries around 17c flat. 

Packer regular slunks quoted nom- 
inally around $1.30; interest apparently 
quiet. 

HORS EHID ES.—Horsehides are 
more firmly held, although trading not 
overly active. Good city renderers, with 
manes and tails, quoted $5.25@5.50, 
selected, f.o.b. nearby shipping points; 
ordinary trimmed renderers quoted 
$5.00@5.25, del’d Chgo.; mixed city and 
country lots range $4.50@4.75, Chgo. 

SHEEPSKINS.—Dry pelts. rather 
scarce and nominal around 22c per lb., 
del’d Chgo. Production of packer 
shearlings is light and some houses 
have very little to offer; one packer 
reports moving about 3,000 at steady 
prices, quoting No. 1’s at $1.50, No. 2’s 
at $1.05 and No. 3’s at 70c. Buyers of 
small packer shearlings figure values 
about one-half to two-thirds big packer 
prices. Buying interest has been lack- 
ing in pickled skins but, with a good 
many buyers in town this week, attend- 
ing the Annual Meeting of the Coun- 
cil, pullers are in hopes of getting to- 
gether shortly; some quote the market 
in a nominal way at $7.25@7.50 per doz., 
but asking prices are held at $7.75@8.00 
in the absence of bids. Packer wool 
pelts quoted usually $2.55@2.70 per cwt. 
live basis, paid recently for good mid- 
western lambs. 


New York 


PACKER HIDES.—Branded steers 
were cleaned up to end of Sept. in the 
trading previous week. One packer still 
holds a car Sept. native steers and de- 
clined bid of 1644c early mid-week. Butt 
brands are quotable nominally at 16c 
and Colorados at 15%4c, based on action 
in the western market. 


CALFSKINS.—Rather limited trad- 
ing was reported on calfskins at steady 
to firm prices. Collectors sold 3,000 of 
the 5-7’s at $2.00; the 4-5’s are quoted 
around $1.70 nom., 7-9’s $2.55 nom., and 
9-12’s $3.60 nom. Packers last sold 
7-9’s at $2.95; 5.000 of the 9-12’s sold 
this week at $3.90, steady. 


NEW YORK HIDE FUTURES 


Saturday, Oct. 14.—Close: Dec. 14.95 
@14.99; Mar. 15.29@15.30; June 15.58; 
Sept. 15.87 n; 64 lots; 16@17 higher. 

Monday, Oct. 16.—Close: Dec. 15.00; 
Mar. 15.30; June 15.60; Sept. 15.90 n; 
126 lots; 1@5 higher. 
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Tuesday, Oct. 17.—Close: Dec. 15.45; 
Mar. 15.74@15.75; June 16.07; Sept. 
16.37 n; 418 lots; 44@47 higher. 

Wednesday, Oct. 18—Close: Dec. 
15.28@15.29; Mar. 15.57@15.58; June 
15.85@15.90; Sept. 16.14 n; 217 lots; 
17@23 lower. 

Thursday, Oct. 19.—Close: Dec. 15.17; 
Mar. 15.44@15.46; June 15.75@15.80; 
Sept. 16.03 n; 152 lots; 10@13 lower. 

Friday, October 20.—Close: Dec. 14.75 
@14.80; Mar. 15.04@15.10; June 15.38 
n; September (1940) 15.66 n; 198 lots. 
Closing 37@42 lower, 


Pork and Lard Markets 


(Continued from page 23.) 
compared with present prices for bellies 
backs looked cheap but failure of lard 
prices to show more strength was re- 
flected in the fat back market. Other 
dry salt meats were quiet. 

Demand was fairly good for light 
green regular hams particularly for 
the extreme lights. Medium averages 
were slow with prices easy. Fair de- 
mand from the East for heavier aver- 
ages. Light green skinned hams in 
active demand. The 10/12 average was 
offered freely several weeks ago but 
these were scarce during the period, 
bulk of offerings falling in the 12/14 
and 14/16 group. On Thursday demand 
centered around the 20/22 up to 24/26 
avs., with higher prices paid. Green 
picnics sold in a fair way and green 
seedless bellies enjoyed a fairly active 
trade during the week. 


FRESH PORK 

Light and medium weight loins held 
at steady prices during the week but 
heavy loins experienced a rise of a full 
cent by the end of the period. The 8/10 
and 10/12 averages were quoted at 19c 
on the closing day; 12/14 at 18c, and 
14/16 at 17c, all the same as a week 
earlier. The 16/22 averages sold at 
154%c, %c up from a week previous; 
22 and up at 14%c were a full cent 
higher, as were boneless loins at 27c. 
Boston butts at 154%4@16c were up %e 
and boneless butts at 18%c were up Xe. 
There was a general undercurrent of 
strength in this market, due to rather 
light cutting and confidence in future 
markets. 

SAUSAGE MATERIALS 


Market on sausage materials was 
fairly steady during the early days of 
the week but eased off slightly on Thurs- 
day, with fresh regular pork trimmings 
at 944@10c compared with 10%c a week 
earlier. Production was only moderate 
during the period and demand was 
about equal to supply. Special lean 
trimmings were unchanged at 15c and 
extra lean were quoted at 17%c, %e 
over a week earlier. 


BARRELED PORK 


There was some activity in barreled 
pork at the market; 80/100 fat back 
pork sold at $15.00, 70/80 at $16.50 
and 60/70 at $17.50, all Chicago basis. 
At New York demand was fair and the 
market was steady. 


FRIDAY'S CLOSING 


Provisions 


Hog products were weaker the latter 
part of the week on increased hog ar- 
rivals and further peace feelers from 
Germany. There was a _ reactionary 
trend in other markets on liquidation 
and quieter cash trade. 


Cottonseed Oil 


Cottonseed oil eased following gen- 
eral trend, particularly weakness in 
lard. Shortening was reduced %c to 
916c lb., carlots; salad oil lowered “4c 
to 9%4c lb., drums. Southeast and Valley 
crude, 5% @5%c lb.; Texas, 5% @5%c; 
Dallas, 5%c lb.; meal, $31.00 a ton; 
seed, $25.00 a ton. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec. 6.80@6.82; Jan. (1940) 6.85@ 
6.88; March, 7.01; May, 7.09; 130 lots; 
closing barely steady. 


Tallow 
New York extra tallow quoted at 6c. 


Stearine 
Stearine was quoted at 84%@8%Xc lb. 


Friday's Lard Markets 


New York, October 20, 1939.—Prices 
are for export. Lard, prime western, 
7.25@7.35c; middle western, 7.25@ 
7.35¢; city, 7c; refined continent, 74@ 
75%c; South American, 7%@7%c; 
Brazil kegs, 7% @7%c; shortening, 9%4c. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Oct. 14, 1939, were 4,619,000 
Ibs.; previous week 4,911,000 lbs.; same 
week last year, 4,838,000 lbs.; from 
Jan. 1 to date 190,500,000 Ibs. 


Shipments of hides from Chicago for 
week ended Oct. 14, 1939, were 7,142,- 
000 lbs.; previous week 9,742,000 Ibs.; 
same week last year, 6,105,000 Ibs.; from 
Jan. 1 to date 202,948,000 Ibs. 


EXPORT CUTS 


(Maximum prices, fixed until further 
notice by British Food Ministry, Oct. 
16th. Boxed Chicago.) 


ci, |, RE A tee 108/ 
ca Se ee 100/ 
*American Cut Hams............ 110/ 
*Canadian Hams (A. C.)........ 114/ 
es 84/ 


*Prices Spot Liverpool. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended October 19 were 
314,190 Ibs. lard, and 65,640 lbs. bacon. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 20, 1939, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 20. week. 1938. 
Hvy. nat. 
re @16% @14 
Hvy. Tex. 
GEES, . avcccce @16 @13% 
Hvy. butt brnd’d 
san Sees @16 @13% 
= {0 
eae so% @15% @13 
Er- ‘ight Tex. 
eee 15 a oe 
Brnd’ a cows. 15 Q 12 
Hvy. nat. cows 16 a 13 
Lt. nat. cows 1 D 13 
Nat. bulls ...11 12 @ 9% 
Brnd’d bulls. .10 11 7 8 
Calfskins ....27 27 G 20 
Kips, —. eee 23 a 17 
Kips, o 22 a 16 
Kips, Qraa'd 20 a 14% 
Slunks, reg.. 1.80n 1.30@1.40 80 
Slunks, hris.. 60 65 7 45 





Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND mess eg SMALL PACKERS. 


Nat. all-wts.. Tie 14 14% 11% 
Branded 18% 184%@14 11 
10% 10 8 
10 9% 7% 
22% @25 16 18ax 


Calfskins ..... = $3 


err 19 20 14 15n 

Slunks, reg.. a ‘j.10@1-2  00n 1.15 hg 25n 70n 

Slunks, hris.. 45 35n 

COUNTRY HIDES. 

Hvy. steers ..10%@lin 10%@10 8 

Hvy. cows ...10%@lin 10%@10' 8 

ee 12%@13 12 12 9 

— hats Oy 9 is * 
covcceve n 

Calfakins «-+-1T% 4 + _ 11% 4 

pskins ..... n 
Horsehides ...4.50@5.50 rie 5.25 2. 8.25 
SHEEPSKINS. 
Pkr. shearlgs.. 1.50 1.50 65 70 
Dry pelts .... $355 20 ere HH} 


CHICAGO HIDE FUTURES 


Saturday, Oct. 14.—Close: Dec. 15.00 
n; Mar. 15.08; June 14.50 n; 1 lot; un- 
changed to 8 higher. 

Monday, Oct. 16.—Close: Dec. 15.00 
n; Mar. 15.08 n; June 14.50 n; no sales; 
unchanged. 

Tuesday, Oct. 17.—Close: Dec. 15.40; 
Mar. 15.70 b; June 14.50 n; 3 lots; un- 
changed to 62 higher. 

Wednesday, Oct. 18.—Close: Dec. 
15.40 n; Mar. 15.70 n; June 14.50 n; no 
sales; unchanged. 

Thursday, Oct. 19.—Close: Dec. 15.40 
n; Mar. 15.50; June 14.50 n; 1 lot; un- 
changed to 20 lower. 

Friday, Oct. 20.—Close: Dec. 15.40 
n; Mar. 15.20; June 14.50 n; 1 sale; 
closing unchanged to 30 lower. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 19, 1939: 
To the United Kingdom, 101,545 quar- 
ters; to the Continent, 17,446. A week 
ago, to the United Kingdom, 39,101 
quarters; to the Continent, none. 
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Chicago News of Today 
(Continued from page 19.) 


ated with the old S. & S. Co. and later 
with Allied Packers. In more recent 
years, he had been associated with other 
meat packing concerns. 

T. P. Gibbons, manager of the by- 
products division of Cudahy Packing 
Co., recently returned from a two-weeks’ 
vacation on the West Coast, during 
which he visited the fair at San Fran- 
cisco. 


New York News Notes 


J. E. O’Neill, Mission Packing Co., 
San Antonio, Texas, and Mrs. O’Neill 
were visitors in New York last week 
and after spending a few days sight- 
seeing in the city and at the fair, left 
for Chicago to attend the annual con- 
vention of the Institute of American 
Meat Packers. 

Visitors to New York during the past 
week included vice president Frank K. 
Foss, G. T. Wallace, refinery depart- 
ment, and C. A. Dweyer, beef depart- 
ment, Wilson & Co., Chicago. Another 
visitor was J. J. McMullen, domestic 
sausage department, Wilson & Co., 
Cambridge, Mass. 

L. R. Vear, hotel department, W. A. 
Mayfield, transportation department, 
and J. E. Wilson, general superintend- 
ent’s office, Swift & Company, Chicago, 
were in the East last week. They spent 
a day at the New York World’s Fair 
and included a visit to the Swift ex- 
hibit. 

F. L. Faulkner, automotive depart- 
ment, Armour and Company, Chicago, 
was a visitor to New York last week 
and spent a day at the plant of the 
New York Butchers Dressed Meat Co. 

J. M. Foster, vice president and 
assistant general manager, John Mor- 
rell & Co., Sioux Falls, S. Dak., and his 
son, Whitney, are spending a week in 
the East visiting the various branches 
of the company and while in New York 
enjoyed a day at the fair. Another 
visitor was Walter Schnarrenberger, 
sales representative, John Morrell & 
Co., Pittsburgh, Pa., who called on E. L. 
Cleary, the company’s Eastern district 
manager, and then visited the fair. 


Countrywide News Notes 


Martin J. Hennessey, president, Henry 
Lohrey Co., Pittsburgh, Pa., who has 
been in the Allegheny County Hospital 
since July 11, is reported improving 
rapidly and is expected to be able to 
greet his friends soon. 

I. P. Engelberg of the Engelberg 
Packing Co., Memphis, Tenn., son of E. 
Engelberg, president of the company, 
was married this week to Miss Helen 
Sonn of Memphis. 

Fred J. Clark, formerly assistant 
sales manager of the Rochester Packing 
Co., Inc., Rochester, N. Y., has been 
transferred to the Tobin Packing Co., 
Fort Dodge, Ia., as sales manager. 


In the News 25 Years Ago 


(Continued from page 19.) 


E. Poole, the well-known livestock mar- 
ket expert. Need for publicity in the 
meat packing industry was discussed 
by F. A. Murray of The Wall Street 
Journal. The problem of packinghouse 
costs was thoroughly gone into by Edgar 
C. Merritt, Indianapolis Abattoir Co., 
Indianapolis, Ind. Dr. S. H. Ward, 
president, U. S. Livestock Sanitary 
Association, spoke on what the sani- 
tarian is doing to give the country 
healthy livestock and wholesome meats. 

The new officers elected are as fol- 
lows: John J. Felin, J. J. Felin & Co., 
Inc., Philadelphia, Pa., president; 
Howard R. Smith, Jones & Lamb Co., 
Baltimore, Md., vice president; George 
L. McCarthy, THE NATIONAL PRO- 
VISIONER, New York, N. Y., secretary; 
Max N. Agger, J. C. Roth Packing Co., 
Cincinnati, Ohio, treasurer. 

The executive committee, with Fred 
Krey, Krey Packing Co., St. Louis, Mo., 
as chairman, consists of: Oscar G. 
Mayer, O. F. Mayer & Bro., Chicago, 
Ill.; F. R. Burrows, G. H. Hammond 
Co., Chicago, Ill.; M. T. McMillan, J. T. 
McMillan Co., St. Paul, Minn.; John 
Theurer, Theurer-Norton Provision Co., 
Cleveland, Ohio; R. W. E. Decker, Jacob 
Decker & Sons, Mason City, Ia.; W. G. 
Agar, Dunlevy & Bro. Co., Pittsburgh, 
Pa.; Frank J. Sullivan, Sullivan Pack- 
ing Co., Detroit, Mich.; and A. T. 
Danahy, Danahy Packing Co., Buffalo. 


RENDERING EQUIPMENT 


Modern rendering equipment designed 
to meet every requirement of the meat 
packing industry is described in a new 
48-page catalog (No. 50) released by the 
Allbright-Nell Co., Chicago. Profusely 
illustrated with photographs, drawings 
and diagrams, the catalog presents Anco 
Laabs line of sanitary rendering equip- 








: CATALOG NO. 50 


ATLAS OF RENDERING 
EQUIPMENT 


ment, featuring the pressure and 
vacuum process, and other types of 
rendering apparatus. 

Rich in background information, cata- 
log explains the function of rendering 
equipment, differentiates between vari- 
ous types of rendering and tells how 
pressure and vacuum rendering was de- 
veloped, and provides a general descrip- 
tion of the equipment and its mode of 
operation. Construction of the Anco 
Laabs equipment, odorless operation, 
sanitary features and other points are 
clearly explained. 


Among the equipment contained in 
Catalog No. 50, accompanied by general 
descriptions and detailed specifications, 
are rendering cookers with six types 
of drives, entrail and peck cutters and 
washers, hammer hashers, hogs, crack- 
ling draining pans, storage tanks, 
charging hoppers, crackling presses and 
grinders, tankage dryers, bone crushers, 
slush tanks and blow-up tanks. Valu- 
able reference table shows yields of 
various products rendered in Anco 
Laabs cookers. 
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We specialize in packages for meat products. 








Freshness is something you can 
see. Your customers judge fresh- 
ness by appearance. A neat, sani- 
tary package gives your product 
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“Torture Test” Proves Its Worth! 
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BEEF CLOTHING 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS co. 
io 


Cleve’ 





PATENT APPLIED FOR 
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Where there is both moisture and grease, 


























use a wrapper that will resist both 


Some wrapping materials can withstand moisture— 
others can resist grease. Such papers are okay for 
certain uses. But meats contain both moisture and grease. 
And that’s where you need a wrapper that can with- 
stand both if you want complete protection. 


Patapar is a double-duty sheet. 





It is strong when wet, and grease- Patapar 
proof, too. is ideal for 
Patapar is available in sheets Ham and bacon wrappers 
‘ : Meat loaf wrappers 
or rolls, and comes in various Butter wrappers 


Tub liners and circles 
Lard wrappers 
printing beautifully. If you would Carton and box liners 


, i : Can liners 
like samples and full information, Bag liners 


weights and finishes. It takes 


write and tell us the use you Covers for slack barrels 


and many other purposes 
have in mind. 











Paterson Parchment Paper Company 


Bristol, Pennsylvania 
Established 1885 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 120 Broadway, New York, N.Y. ° 111 W. Washington St., Chicago, III. 


Patapar Vegetable Parchment 


INSOLUBLE + GREASE-PROOF - ODORLESS 
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WELCOME CONVENTIONEERS! 





to Booth No. 3/ at the Drake Hotel 


YOU are invited to make THE NATIONAL PROVISIONER Headquarters your headquar- 
ters at the Convention... to talk shop, renew old acquaintances or just plain gossip! 


THE NATIONAL PROVISIONER 





ILLINOIS LOCKER CONFERENCE 


Economy in the use of cold storage 
lockers, sales and advertising methods 
and the future of the locker plant are 
among the topics to be reviewed at the 
second annual locker conference to be 
held at the College of Agriculture, 
University of Illinois, on October 26 
and 27. The first conference, held last 
year, attracted 150 owners and oper- 
ators. 

Prof. Sleeter Bull of the university, 
in pointing out the additional interest 
generated this year in food prices and 
supplies by the European war, stated 
that there are now approximately 100 
locker plants in the state of Illinois. 
They are equipped to handle a total 
quantity of meat equivalent to that 
from approximately 100,000 hogs, Prof. 
Bull said, in addition to poultry, fruits 
and vegetables. 


BIG CARLOT SHOW AT K. C. 


One of the largest carlot fat and 
feeder cattle shows in a number of 
years was held at the American Royal 
Live Stock Show at Kansas City, during 
the week just ended. Exhibitors from 
seven states, and Mexico, showed fat and 
feeder carlots and competed for $6,000 
in cash premiums. Feeder cattle came 
from some of the finest ranges in the 
United States and fieldmen said they 
represented top quality animals of the 
year. A sifting committee sifted out all 


carlots not up to the high standard set 
for the show. Entries in the carlot divi- 
sion were nearly 50 per cent over last 
year’s show. 

Carcasses of all-eattle going through 
the carlot fat cattle auction will be 
branded with the official American 
Royal brand. Lambs and steers from 
the junior show and from the open 
classes of the American Royal, will also 
be officially branded. 


. 


New Packer Trucks 


(Continued from page 12.) 


the following night, but a temperature 
of 40 degs. F. was maintained in the 
body until the following morning. Doors 
were then permitted to remain open 
about one-third of the time until 1:00 
p.m., and although no refrigeration was 
supplied during this time body tempera- 
ture did not increase above 50 degs. F. 

This would indicate that the refrig- 
erating system has sufficient reserve 
capacity to permit delivery of products 
in “cooler fresh” condition, regardless 
of any delays the truck may be sub- 
jected to while on a route. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
pork plant handbook. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, October 
18, 1939, or nearest previous date: 


Sales. High. Low. — Close. — 

Week ended Oct. Oct. 

Oct. 18. —Oct. 18.— 18. 11. 

Amal, Leather.. 2,300 3 3 3 2% 
oe 18% 18% 18% 19 
Amer. a & L.. 6,900 ™ ™% 7% st 
Amer. — 1,300 “12% 12% 12% 12 
Armour IIl..... 16, 600 6% 6% 6% 6 
> ao. Pfd.. 1,200 50% 50% 50% 4 

Do. Del. Pfd. £ 000 100%, 100% 100% 101% 
Beechnut so ove vee eve eee 115 
pO a Se ee rls 3 
Th Teh cece save > oe .s 20 
Chick. Co. Oil. 100 13% 13% 13% 14 

Childs Co. ..... - 1,300 6% 6 6% 6% 
—, Pack.. 600 16% 16% 16% 16 

Do. Pfd. .... ss ie a 66% 
First Nat. _. - 000 45% 45% 45% 45 
Gen. — . . 13,800 41% 41% 41% 40 

eeae Oe 112 112 112 110% 

Glidden. = 19% 18% 19% 18% 
Do. ag —e as 40 39% 40 39 

Gobel Co. ..... 1,900 3% 3% 3% 3% 
Gr. Aer ‘Ist Pfd. 50 129% 129% 129% 129 
Do. New .... 75 108 108 108 105 
Hormel, G. A.. 29 


Hygrade Food . 400 2% 25 2% 2% 
Kroger G. & B.. 7,000 28 
Libby MeNeill.. 
Mickelberry Co. 


M. & H. Pfd... 390 + oa + 3% 
Morrell & Co... 400 45 45 45 44 
Wes, DOW ni «0 2,400 4% 414 4% 5 
Proc. & Gamb.. 3,700 64% yy % 68% 
Do. Pr. Pfd.. 70 117 116% 117 116% 
Rath Pack. .... . way 387% 


Safeway Strs. 7 
Do. 5% Pfd.. 100 104 104 104 104 
Do. 6% Pfd.. 100 112 112 112 110 


Do. 7% Pfd.. 70 113 113 113 112% 
Stahl Meyer ... - — 2 
Swift & Co..... 5,900 22%, 22% 22% $i 21% 

Be. Iath. .... % 32% 31% 
Teme TORE ace. sews see +03 <u 8 
U. S. Leather.. 1,100 8% 8% 8% 8% 

P Eee 800 13% 138% 13 

Do. |. Serre eee eee 65 
bs a Stk. Yds. 600 3 2% 3 2% 

Do. Pfd. 1,000 ™% 7% ™% ™% 
Wesson Oil... SOO ... coe new 24% 

Do. ‘ Sin aa s<e yes 4 
w aug « Co.... 5,500 5% 55% 5% 5% 

-.-- 600 51% 51% 51% 50% 
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and invites you to 


BOOTH 45 


at the Drake Hotel 
THE SPECIALTY MFRS. SALES CO. 


Chas. W. Dieckmann 
Chicago, Illinois 
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Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


Published in 
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“wHat’s THe sic mews: «ET > 4 NEW SALESMAN 
FOR OUR 1940 SALES THAT AMERICAN CAN 


CONVENTION, JOHN?” DESIGNED FOR US” 


6é 
Y.. see, Bill, I’d felt for a long time that a container which 


just ‘holds’ a product is really holding it back! So I called 
American Can in and put our problem up to them. They’ve 
developed a container which will be a salesman for us. Its 
appearance will attract new customers. Its added convenience 
will make people like to use it. Its ability to keep the quality 


of our product intact will mean more satisfied users!” 





> AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
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Greater Number of 
Lambs Will Be Fed 


EVELOPMENTS in the lamb feed- 
ing situation to the end of Sep- 
tember indicate that the number of 
lambs to be fed during the 1939-40 lamb 
feeding season will be larger than the 
number fed in the 1938-39 season. The 
number fed in the Corn Belt states will 
probably be considerably larger, but the 
increase in this area will be partly off- 
set by a decrease in the Western states. 
Shipments of feeder sheep and lambs 
into the Corn Belt states during the 
three months, July through September, 
were unusually large. The number in- 
spected at stockyards markets was 
nearly one-fourth larger than for the 
same months last year and much the 
largest since 1934. The number shipped 
in direct, and not going direct through 
stockyards, during these months was 
much larger than the relatively large 
shipments for the corresponding period 
last year. 

Records from six Corn Belt states 
show these shipments as nearly three- 
fourths larger this year than last. In- 
formation from several other states 
also indicate a large increase in direct 
shipments. The total movement into the 
Corn Belt, through stockyards and 
direct, during the three months was 
probably between 600,000 and 700,000 
head larger this year than last. 


Heavy Movement Early 


Shipments of feeder lambs into the 
Corn Belt during the last three months 
of 1939 are not expected to show as 
much increase over a year earlier as 
have shipments from July through 
September. The heavy early movement 
this year reflects the rather poor range 
conditions in the Western states, which 
resulted in a relatively large movement 
of feeder lambs in July and August 


AWELL PLANNED np 
CONVENIENT Noohup/ 


KENNETT-MURRAY 


Livestock Bu ying Service 


Detroit, Mich. Cincinnati,0. Dayton,O0. Omaha.Neb. 
Indianapolis, Ind. LaFayette,Ind. Louisville, Ky. 


Nashville,Tenn. Sioux City, la. 
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from the early lambing areas and a 
heavy movement in September from the 
late lambing areas. 


Early October reports from the 
Western states as to probable volume of 
feeding in that area this year point to 
some decrease compared with last year. 
A large part of this decrease is expected 
to be in Colorado, the largest feeding 
state. The situation early in October 
indicated that the number fed in all of 
the principal feeding areas in Colorado 
would be smaller this year than last 
and that the total for the state might 
be the smallest since 1927. A rather 
sharp reduction from last year seemed 
probable also in the Scottsbluff feeding 
area. California was the only Western 
state in which any increase in lamb feed- 
ing this year seemed probable. 


GREAT WESTERN SHOW NEARS 


Inaugurated 14 years ago as an edu- 
cational feature for the livestock and 
meat industry of California and the 
Southwest, the Great Western Live- 
stock Show will be held at the Los An- 
geles Union Stock Yards October 28 to 
November 3. Commenting on the ap- 
proaching event, president J. A. Mc- 
Naughton said: 


“Constant improvement in the qual- 
ity of meat animals must be stressed 
each year in order to successfully meet 
consumer demand. It is in this respect 
that the Great Western Livestock Show 
is proving of tremendous value to the 
livestock industry, because the practical 
use and availability of improved breed- 
ing animals is stressed. 


“The outstanding feature of the 1939 
show will be the display and judging 
of more than 200 range and herd bulls. 
The range bulls will be exhibited in lots 
of five and will be judged for their use- 
fulness as range animals of the modern 
type, low-set, thick and early maturing. 


After the animals have been judged, 
they will be classified and sold at auc- 
tion.” 

The fat stock exhibit is expected to 
be one of the best in the history of the 
show, with 4-H club and Future Farm- 
ers exhibitors competing against sea- 
soned producers of fat cattle, hogs and 
lambs. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during September, by stations: 


Sheep and 
Cattle. Calves. Lambs. Hogs. 
Chicago’ .. 120,233 24,174 250,416 325,627 
Denver ... 10,226 1,521 40,440 18,428 


Kansas 
City .... 75,743 25,690 120,090 130,869 
New York? 37,671 61,763 234,298 201,863 


Omaha ... 63,526 4,764 121,281 103,581 
St. Louis*. 58,064 50,024 70,250 205,670 
Sioux City 27,186 1,025 56,830 52,435 
wy ... 58,128 388,847 110,722 167,843 
All other 

station . 429,566 224,661 630,640 1,679,002 





Total: 
Sept., 1939. 880,343 427,469 1,634,967 2,885,318 


Sept., 1938. 916,626 452,654 1,693,906 2,671,296 


9 mos. ended 
Sept., 1939. 8. 942,514 3,951,401 12,798,916 28,149,458 


9 mos. ended 
Sept., 1938.7,276,497 4,146,825 13,622,092 24,616,322 





ne a Elburn, Ill. *Includes Jersey City and 
Newark, J. Includes National Stock Yards and 
East St. ian Ill. ‘Includes Newport and St. Paul, 
Minn. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for September: 





Number. 
I iin 5a Foden capeees es eek Hea seaeee 58,450 
BOD 6nesccvtccssontece brad wesentuess age 380,387 
SED oo 80d nnvtscsvess esteuntecertesees owen 69,769 
ED  n.c 00 05 0b 4s b6aebodbeurtenckdcge essen 111,336 
Meat food products produced 
bs. 
IR go Fed peouka Rs-0,0 9. o's d.0 bedermu ne 3,317,183 
BOSE GMO BOGE. ...< cccccccccccccccccccecee 254, 
Lard and eed eer 1,197, "427 
GE. Sevccenedarcunectenerteseseeveeeu es ; 
ED ov ceskewetcecsneatanerer anes steces 6,780,135 





Se 
oe 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














“Tops” in quality, 
service and price. 
For your next order, 
try Bemis Stocki- 
nette. Sample free. 


BEMIS BRO. BAG CO. «+ ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., October 19, 1939.— 
At 18 concentration points and 10 pack- 
ing plants in Iowa and Minnesota there 
was good demand which enabled hog 
prices to advance 5@15c during the first 
four days of the week. 

On Thursday’s session, good to choice, 
200-270-lb. butchers sold generally at 
$6.75@7.15, mostly $6.75@7.00 at yards 
and $6.90@7.10 at plants. In general, 
270-300-lb. brought $6.55@6.90; 300- 
330-lb., $6.40@6.75; 330-360-lb., $6.25@ 
6.60; 180-200-lb., $6.65@6.95; better 
grade, 160-180-lb., $6.10@6.65; good 
choice sows, 330-lb. down, cashed at 
$6.00@6.45, mostly $6.15@6.35 at 
plants; 330-400-lb., $5.80@6.30; 400- 
500-lb., $5.55@6.05. 

Receipts at Corn Belt markets for 
week ended October 19: 


This Last 

week. week. 
Pettey. Oct. WB.cccviccoves 18,300 10,400 
Saturday, Oct. 14...... ; 24,800 12,200 
Mentey, Get. 86. .....02665; 36,100 27,200 
Tuesday, Oct. 17........ .... 18,900 28,400 
Wednesday, Oct. 18........... 20,400 22,100 
Thursday, Oct. 19......... 28,100 17,200 





WEEKLY INSPECTED KILL 


Number of animals processed in 
selected centers for the week ended Oc- 
tober 13, with comparisons: 

WEEK ENDED OCTOBER 13, 1939. 


Cattle. Calves. Hogs. 
New York area'.. 9,333 15,500 49,197 63,518 











Phil. & Balt...... 3,443 1,434 30,922 2,102 
Ohio-Indiana 

Group? ........ 8,653 3,440 44,439 9,282 
Chicago ........ 25,129 5,494 85,124 47,542 
St. Louis area*... 12,981 9,383 43,023 16,197 
Kansas City ..... 15,713 5,927 23,728 23,739 
Southwest group*. 17,678 10,176 27,122 25,577 

MOR. cccccssece 13,482 1,528 19,445 25,571 
Sioux City ...... 6,014 335 9,793 12,139 
St. Paul-Wisc. 

group® ..... .. 19,302 20,504 91,052 30,483 
Interior Iowa & 

So. Minn.* .... 14,381 6,341 111,842 39,555 

Detal cece. ..146,059 80,062 535,687 295,705 
Total prev. 

a 153,842 77,155 494,552 327,515 


Total year ago...158,172 80,667 602,135 318,748 





‘Includes New York City, Newark, and Jersey 
City. * Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. * Includes National Stock- 
yards and East St. Louis, Ill., and St. Louis, Mo. 
“Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. *° Includes St. Paul, Minn., Madi- 
son, and Milwaukee, Wisconsin. * Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 





LIVESTOCK AT 67 MARKETS 


September receipts, local kill and 
shipments: 


CATTLE. 
ocal Ship- 
Receipts. slaughter. ments. 
September, 1939 ...1,467,766 697 ,855 744,002 
September, 1938 ...1,408,969 720,980 685,131 
Sept. 5-yr. av...... 1,823,716 949,301 860,729 
CALVES. 
September, 1939 648,980 320,655 329,596 
September, 1938 ... 608,516 339,656 268,864 
Sept. 5-yr. av...... 711,382 456,599 263,335 
HOGS. 
September, 1939 ...1,995,460 1,457,757 534,314 
September, 1938 ...1,881,331 1,396,876 479,300 
Sept. 5-yr. av...... 1,733,483 1,217,131 511,434 


SHEEP AND LAMBS. 
September, 1939 ...2,625,309 1,063,881 1,564,093 
September, 1938 ...2,986,194 1,173,797 1,786,391 
Sept. 5-yr. av...... 2,978,416 1,191,067 1,756,052 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 19, 1939, 
as reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 








120-140 Ibs. 6.00@ 6.75 
140-160 Ibs. 6.50@ 7.15 
160-180 Ibs 6.75@ 7.25 
180-200 Ibs. 7.00@ 7.35 
-220 Ibs. 7.15@ 7.40 
220-240 Ibs. 7.25@ 7.40 
240-270 Ibs. 7.25@ 7.40 
270-300 Ibs. 7.15@ 7.40 
300-330 Ibs. 7.00@ 7.30 
330-360 lbs ee 7.15 
Medium: 
BPG TO Sse csseenseccs 6.50@ 7.25 
SOWS 
Good and choice: 
lg ee oe 75@ 6.90 
SE UD, Sieh ss Sactacatabe 6.65 6.80 
PED. wasndos wn bescces es0g 6.75 
Good: 
SN, no ov evde uhh ccus 6.40@ 6.60 
LSet Se aee tema o2se 6.50 
gg A ee ee 6.10@ 6.40 
Medium: 
250-500 Ibs. ....... bereaAie-at 5.50@ 6.50 


PIGS (Slaughter) : 
Medium and good, 90-120 lbs. 5.50@ 6.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 











750- 900 Ibs 10.50@11.25 
900-1100 Ibs. .. - 10.00@11.00 
1100-1300 Ibs. .. 10.00@11.00 
1300-1500 Ibs. 9.50@10.50 
STEERS, good: 
750- 900 Ibs. .. @10.50 
900-1100 Ibs. '@ .00 
1100-1300 Ibs. .75 
1300-1500 Ibs. .. @ 9.50 
STEERS, medium: 
WE Na Sie a aise eke ema 8.00@ 9.00 
pe re 7.75@ 8.50 
STEERS, common: 
WN We e0.a.us cic 0k-wans 6.50@ 7.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs.......... 10.50@11.25 
Good, 500-750 lIbs........... 9.75@10.50 
HEIFERS: 
Choice, 750-900 Ibs.......... -25 
Good, 750-900 Ibs.. ‘ie .50 
Medium, 500-900 Ibs. < 50 
Common, 500-900 Ibs........ -50 
COWS, all weights: 
CD. cisevveredsoces< ee 6.50@ 7.25 
ED diachntha tines Wawa $n 5.75@ 6.50 
Cutter and common......... ine 5.75 
Canner (low cutter)........ 4.00@ 4.75 
BULLS (Ylgs. Excl.), all weights: 
SO = eee 6.75@ 7.25 
le eee 6.75@ 7.35 
Sausage, medium .......... 6.25@ 7.00 
Sausage, cutter and common. 5.75@ 6.50 
VEALERS, all weights: 
Good and choice............ 10. ee Pegs 
Common and medium....... 9.00@10.50 
MD ovecen URwaban de} ati -nie’e 7.00@ 9.00 
CALVES, 400 Ibs. down: 
Good and choice............ 8.00@ 9.00 
Common and medium....... 6.50@ 8.00 
WEE. caiwkawete te eaweaness vas 5.50@ 6.50 


Slaughter Lambs and Sheep:? 
LAMBS: 
Choice (closely sorted). 
*Good and choice. 


*Medium and good 
ee ee 






Good and choice....... .... 7.10@ 8.15 
ED. RB eAV tier ewes cmos 5.85@ 7.35 
EWBS (shorn): 


Good and choice....... 
Common and medium 





nn 


we 


— 


CHICAGO. NAT. STE. YDS. OMAHA. KANS. CITY. ST.PAUL. 


6.60@ 7.00 $ 5.85@ 6.35 eccvcccess $ 6.75@ 9.20 
6.85@ 7.25 6.15@ 6.75 $ 6.25@ 6.75 6.90 on 
7.15@ 7.30 6.50@ 6.90 650@ 7.00 6. -00 
7.15@ 7.30 6.75@ 7.00 6.75@ 7.10 7.00@ 7.10 
7.15@ 7.30 6.90@ 7.00 690@ 7.10 7.00@ 7.10 
7.15@ 7.30 6.90@ 7.00 6.90@ 7.10 7.00@ 7.10 
et 7.30 6.90@ 7.00 6.90@ 7.10 A 7.10 
7.00@ 7.25 6.90@ 7.00 6.90@ 7.05 6.70@ 7.00 
6.90@ 7.15 6. 6.90 6.80@ 7.00 6.60@ 6.70 
6.75@ 7.00 6.75@ 6.90 6.65@ 6.90 6.60@ 6.65 
6.50@ 7.10 6.00@ 6.75 6.25@ 7.00 6.65@ 6.90 
6.75@ 6.90 640@ 6.65 6.35@ 6.60 6.50 only 
ete 6.85 6.35@ 6.60 6.25@ 6.50 6.50 only 
6.65@ 6.80 6.35@ 6.60 6.20@ 6.40 6.40@ 6. 
6.50@ 6.65 6.35@ 6.50 6.10@ 6.35 6.40@ 6.50 
6.35@ 6.60 6.25@ 6.50 6.00@ 6.25 6.40@ 6.50 
6.25@ 6.50 6.25@ 6.35 5.85@ 6.10 6.40 only 
5.85@ 6.50 5.65@ 6.25 5.50@ 6.35 6.25@ 6.35 
ee a Pe 6.50@ 6.75 
10.25@11.00 10.00@10.75 10.25@11.00 10.00@11.00 
10.25@11.00 10.00@10.75 10.00@11.00 9.75@10.75 
10.00@10.75 2.25010.05 9.50@10.65  9.50@10.50 
9.75@10.50 9.25@10.25 9.35@10.35 9.50@10.25 
9.25@10.25 8.75@10.00 8.75@10.00 9.25@10.25 
Het try} 8.75@10.00 8.50@10.00 9.00@10.00 
8.75@10.00 8.50@ 9.75 8.50@10.00 8.50@ 9.75 
8.75@ 9.75 8.25@ 9.50 8.50@ 9.50 8.25@ 9.50 
7.75@ 9.25 hoe 8.75 7 os 8.50 7.75@ 9.25 
7.50@ 8.75 7.50@ 8.50 7.00@ 8.50 7.50@ 8.50 
6.25@ 7.50 6.50@ 7.50 6.00@ 7.00 6.50@ 7.75 


10 id se 1) -OG INO 10-7510.00 9.75@10.75 
9.00@10.25 9.00@10.00 8.75@10.00 8.75@10.00 


0.25@11.00 10.00@10.50 10.00@11.00 9.75@10.50 
9.00@10.25 8.75@10.00 ets fg 8.75@ 9.75 
7.50@ 9.00 7.50@ 8.75 7.00@ 8.75 7.25@ 8.75 
6.25@ 7.50 6.00@ 7.50 6.00@ 7.00 6.00@ 7.25 
6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 6.00@ 6.75 
5.50@ 6.00 5.25@ 6.00 5.35@ 6.00 5.25@ 6.00 
4.75@ 5.50 4.50@ 5.25 4.25@ 5.35 4.25@ 5.25 
3.50@ 4.75 4.00@ 4.50 3.50@ 4.25 3.25@ 4.25 
re 7.25 6.50@ 7.00 6.50@ 6.75 6.50@ 6.75 
6.25@ 6.75 6.50@ 6.75 6.25@ 6.50 6.25@ 6.75 
5-3¢ 6.25 6. 6.50 5.50@ 6.25 5.75@ 6.50 
5.25@ 5.75 5.25@ 6.00 4.75@ 5.50 4.75@ 6.00 
omens 9.00@10.00 8. 10.00 9.00@11.00 
8.00@10.00 8.00@ 9.00 6.50@ 8.00 6.00@ 9.00 
5.50@ 8.00 6.50@ 8.00 6.00@ 6.50 5.00@ 6.00 
8.00@ 9.75 + 00g 9.00 7.50@ 9.00 8.00@ 9.50 
ee 8.00 7.00@ 8.00 5.75@ 7.50 5.50@ 8.00 
5.25@ 6.75 5.50@ 7.00 5.00@ 5.75 4.00@ 5.50 
9 os 9.50 9.25@ 9.40 9.2 9.65 9.00@ 9.25 
8.00@ 8.75 8.50@ 9.15 8.00@ 9.00 8.00@ 8.75 
5.50@ 7.75 7.00@ 8.50 6.50@ 7.75 6.50@ 7.75 


2.75@ 3.75 3.00@ 4.00 3.25@ 4.00 2008 4.00 
is 5 2.00@ 3.25 


2.00@ 2.75 


+ Quotations based on animals of current seasonal market weights and wool growth. 


* Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Oct. 13: 





Cattle. Calves. Hogs. Sheep 
Los Angeles. . . 6,168 1,790 2,564 836 
San Francisco 925 50 2,365 3,300 
ree 2,020 260 4,465 5,700 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 18,707 cattle, 2,811 
calves, 27,616 hogs and 12,167 sheep. 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 14, 
1939, as reported to The National Provisioner: 


; CHICAGO. 

Armour and Company, 3,218 hogs; Swift & com- 
pany, 3,896 hogs; Wilson & Co., 5,581 hogs; West- 
ern Packing Co., Inc., 1,539 hogs; Agar Packing 
Co., 4,279 hogs; Shippers, 6,870 hogs; Others, 
23,789 hogs. 

Total: 29,369 cattle; 4,594 calves; 49,172 hogs; 
16,746 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,747 1,052 2,728 5,747 














Cudahy Pkg. Co..... 3,089 673 1,374 . 
Swift & Company... 2'614 880 1,912 5,361 
Wilson & Co......... 2,215 633 1,583 5,442 
Indep. Pkg. Co...... Perr vee 212 eee 
Kornblum Pkg. Co... 1,168 neare ees cone 
CD wcssccscercavs 5,219 516 3,101 4,916 
OD cveccvccsaus 18,052 3,754 10,910 27,069 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company....... 4,077 5,125 2,562 
Ce BER. Gdiccccccccvces 3,408 3,133 4,963 
Swift & Company........... 2,971 2,560 2,494 
Wee B Giisccsccvcscceces — 2,467 2,473 
GE cécerndeeseevescsesus 9,091 eee 


Cattle and calves: Eagle Pkg. Co., 19; Greater 
Omaha Pkg. Co., 124; Geo. Hoffmann, 35; Lewis 
Pkg. Co., 760; Nebraska Beef Co., 753; ' Omaha 
Pkg. Co., 185; John Roth, 75; South Omaha Pkg. 
Co., 206; Lincoln Pkg. Co., . 
Total: 14,695 cattle and calves; 22,376 hogs; 
12,492 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,962 1,406 4,790 6,330 
Swift and Company.. 3,895 2,111 6,482 5,446 














Hunter Pkg. Co...... 1,773 359 7,754 745 
Heil Pkg. Co........ ater eS iea% 
Krey Pkg. _ = eaace aria 2,806 
Laclede Pkg. Co..... as wee 2,923 
Sieloff Pkg. Co vee esae = Jee cans 
Shippers ........ -. 6,762 1,801 15,309 623 
SEES Gatecouss -. 2,830 879 2,222 1,318 
BOE. saesvseanxes 17,222 6,056 45,514 14,462 


Not including 1,788 cattle, 4,008 calves, 24,728 
hogs, and 3,863 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,846 351 6,549 6,896 
Armour and Company 2,249 352 4,370 3,019 
GERSES ccceccccceces 1,991 176 690 1,258 
TOE. cnnecdacdaqrs 6,086 879 11,609 11,173 


Not including 56 cattle, 2,121 hogs and 6,066 
sheep bought direct. 


























SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 2,175 100 =3,527 4,017 
Armour and Company 1,937 81 3,799 2,327 
Swift & Company... 1,858 84 1,989 3,236 
Shippers ........... 3,327 220 2,779 338 
Others de caer) ae 18 82 5 
WON ctcccneveavirs 9,525 503 12,176 9,920 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour ont Company 2,433 1,145 2,905 1,179 











Wilson & Co........ 2,352 1,259 2,944 1,201 
WEED Sscbencedesue 290 32 =:1,790 27 
BD, -cxtenneevéan 5,075 2,436 7,639 2,407 


Not including 29 cattle and 753 hogs bought 
direct. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 773 180 1,190 18,033 
Swift & Company... 837 144 1,596 15,333 











Cudahy Pkg. Co...... 895 121 855 2,648 
GHD crcccecccccos 1,930 251 1,267 18,383 
TED incticecnsie 4,435 696 4,908 54,397 


FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,844 2,579 2,339 3,210 
Swift & Company.. 2'482 2,457 2,349 3,427 














Blue poanet Pkg. Co. 234 59 277 
City Pkg. Co........ 144 46 627 er 
Rosenthai Pkg. Co.. 35 2 100 10 
WOES  ccaceaoeccés 5,739 5,143 5,692 6,647 
WICHITA. 
Cudahy Pkg. Co..... 1,394 1,093 3,650 1,967 
Dold Pkg. Co , 


beeccece bat 140) 3=1,242 145 











Wichita *, B. Co.. 
Dunn-Ostertag ...... 77 énhe 
Fred W. Dold 109 687 
Sunflower Pkg. Co. 37 231 
Pioneer Cattle Co 44 waare 
Keefe Pkg. Co 115 

BIOEE  ccccccctcces 2,594 1,233 5,810 2,113 


Not including 39 cattle and 2,496 hogs bought 
direct. 
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8ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,507 2,720 18,892 9,163 
Swift & Company... 4,448 3,765 24,694 14,425 











Cudahy Pkg. Co..... 870 §=1,621 
Rifkin Pkg. Co...... 704 35 
United Pkg. Co..... 2,639 254 
ee 2,868 560 
ER 14,036 8,955 43,586 23,588 
MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,971 4,007 12,970 1,427 
Omaha Pkg. Co., Chi. 138 eeee T77 




















Armour & Co., Mil... 867 1,916 
N. Y. B. D. M. Co.. 19 eva rein wees 
SD, sis:s 00.0 000% 174 5 146 114 
ME cute vex: evans 1,067 792 133 406 
ME Sacc-cueweven 4,236 6,720 13,249 2,724 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan Co. ........ 1,459 445 14,951 2,907 
Armour and Company 781 104 2,651 wees 
Hilgemeier Bros. ... 9 Sees 912 
Stumpf Bros ecce ie 151 
Meier Pkg. Co..... 4 325 
Stark & Wetzel..... 179 17 219 woes 
Wabnitz and Deters. 56 70 336 74 
Maass Hartman Co.. 40 13 ons ones 
Re SE 2,698 1,709 24,281 8,116 
CE Bic vcccnnvoee 1,148 711 184 509 
eee 6,450 3,073 44,010 11,606 
CINCINNATI. 


Cattle. Calves. Hogs. Sheep. 
8S. W. Gall’s Sons... .... 
E. Kahn's Sons Co... 684 
Lohrey Packing Co.. 4 
H. H. Meyer Pkg. Co. 15 a 


15 see 354 
201 7,539 2,562 





J. Schlachter’s Sons. 142 135 Coes 60 
J. & F. Schroth P. Co. 25 cscs Gee cone 
J. F. Stegner Co.... 448 213 er 41 
ka 1,077 275 3,827 809 
ere 1,745 713 793 302 

NE s.cca'e. aon 4,140 1,552 19,949 4,128 


Not including 809 cattle, 60 calves, 1,001 hogs 
and 169 sheep bought direct. 


RECAPITULATION.+ 




















CATTLE, 
Week Cor. 
ended Prev. week, 
Oct. 14. week. 1938. 
0 ere 29,369 34,020 42,365 
DE WE Seccccesaces 18,052 21,322 20,694 
SEY aiahins wane «6 aoe 14,695 16,273 17,171 
TE Ge BES. oc cesses 17,222 19,617 23,485 
St. oom vskwes 6,086 7,211 6,974 
SEED acotwncateasee 9,525 9,630 7,648 
Oklahoma City .......... 5,075 5,996 5,477 
erent 
DEE veunavedcvcences+e 
i MEE ee0ivevercovcese 
Milwaukee 
Indianapolis 
Cincinnati ....... 
Ft. Worth 
MEE Se cccndsaresedeees 
I, acide cwdna vce’ 
ee 10,910 11,537 9,694 
Ser re 22,376 14,211 19,592 
"| Se 45,514 35,328 44,481 
OR ee 11,609 11,148 14,380 
EE Sinedies-a0saaya 12,176 8,443 10,608 
Oklahoma City .......... 7,639 4,952 4,817 
MED. vovescacceecsena 5,810 5,406 3,955 
DEE cancebcinecscen’s 4,908 4,967 4,540 
DE caeatvrcaesewess 43,586 31,039 54,463 
SE gcdunns senses 13,249 11,363 16,404 
TRBIGMAPONS .. . 02 ccceccce 44,010 39,760 47,239 
Oo ere 19,949 17,095 17,378 
ee 5,692 3,279 3,034 
EE. bewwasecueentenre 296,600 240,614 314,886 
SHEEP 
EE encnccveaouasnenn 16,746 20,844 35,390 
a ea ee 27,069 20,881 27,911 
EE eB mhWn. 3 0-60 90.0:4-6.4 12,492 15,438 37,289 
East St. Louis........... 14,462 12,655 18,828 
i ay vaacescevavaes 11,173 16,840 10,645 
SEE Scccccvénccdes 9,920 9,750 8,933 
Oklahoma City .......... 2,407 2,074 1,631 
MEE 6aats tvs we ovedvs 0s 2,113 2,178 972 
DE nGipebe a vedensceelae 54,397 62,317 53,518 
Ser 23,588 24,387 29,412 
RS CPs 2,724 3,709 3,452 
IED 00.0 v0 2. cee ewe 11,606 9,633 10,130 
eer 1,552 3,467 4,362 
s eer 6,647 8,631 7,297 
WetE wcccccecccvevcees 196,896 212,804 249,770 


*Cattle and calves. 
+Not including directs. 





WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


The 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 

















+tRECEIPTS. 

Cattle. Calves. Hogs. Sheep, 
Mon., Oct. 9...... ..15,428 3,301 15,795 10,561 
Toe, OR. WW. . 6.02 5,250 1,008 20,0389 4,076 
Ww Seer 9,182 940 15,312 4,612 
Thurs., Oct. 12...... 3,451 789 14,295 6,248 
Fri., Oct. 13.. ... .. 1,105 312 8,795 6,162 
Sat., Oct. 14......... 1,000 300 4,200 2, 
*Total this week... .. 35,426 6,650 78,536 34,164 
Previous week ...... 40,331 6,949 55,891 48,550 
ae 43,668 6,317 100,992 55,013 
Two years ago....... 38,175 7,135 64,121 52,302 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
ee Pee 4,144 325 2,277 486 
, oe See 3,147 591 643 817 
=. eS | ee 4,432 246 «8=61,266 896 
Thurs., Oct. 12....... 2,284 108 =1,508 87 
Tig ie Biveccccccse 733 22 = 1,889 873 
Babs GSE. Bho ccrccscs 100 ay 100 200 
Total this week......14,840 1,292 7,683 3,359 
Previous week ....... 13,916 1,008 5,225 4,260 
Year ago ....2..- ...14,781 1,174 8,937 
Two years ago....... 14,187 2,128 18" 813 9,668 


*Including 437 cattle, 1,128 calves, 25,924 hogs 
and 13,203 sheep direct to packers from other 
points. 

+All receipts include directs. 


tOCTOBER AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 











October. Year. —— 

1939. 1938. 1939. 1938. 
eee 75,772 a - 1,413,356 1,513,960 
OO eee 13,599 252,172 "261 1,204 
Saas 134,427 1 183° 863 3,052, 913 3. 154, 118 
ere 82,714 115,415 2,030,903 2,1 15,443 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Oct. 14..$ 4 $ cs $3.35 $ 9.35 





Previous week ...... 85 6. 3.50 9.40 
PD tolabectoases .. 10.75 7.75 2.50 8.05 
err 13.35 10.70 4.35 10.50 
eee 9.05 9.70 3.25 8.60 
SD Vhenesdddsnwanae 10.45 10.05 3.75 9.15 
Eee 7.65 5.55 1.75 6.00 

Av. 1934-1938 ..... $10.25 $ 8.75 $3.10 $ 8.45 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended Oct. 14..... 20,586 20,853 30,805 
Previous week ......... sd 50,888 43,922 
8 


, oer 29, 92,826 45,735 
PEE gusiow-vialeagntase ceed 23,948 53,170 41,389 
, Serr 35,593 905, 46,105 


EP fic os eee 36,694 53,375 46,867 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., Prices—— 
rec'd. Ibs. Top. Av. 


*Week ended Oct. 14.. 78,500 246 $7.35 $ se 











Previous week ....... 55,891 256 7.35 6. 
ee aaa oe - 100,992 225 8.35 7.75 
PD ie cvcs owen cece ome 64,120 238 11.35 10.70 
SE ids sinin oaduee skeet 89,314 226 10.45 9.70 
BL. wakvvenses seeneip 69,052 253 10.90 10.05 
SE aweccectessevesed 129,544 227 5.95 5.55 
Av. 1934-1938 ..... 90,600 233 $ 9.40 $ 8.75 


*Receipts and average weight for week ending 
Oct. 14, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Oct. 13. 


Week ending Oct. 13.... .......eeeeeeeers 85,124 
Previous week ..........sesccceccccceccees uite 
WOOP ABO occ cccccccccccvcceccvsccccceeees 61198 


TWO Ye@TS AGO... 1... cece ec ee cece eeeeenees 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 19: 
Week ended Prev. 
Oct. 19. week. 


Packers’ purchases ..........-++ 44,041 42,302 
Shippers’ purchases ... ........ 6,628 6,870 


NES 888s onde ccccsegeeannns 50,669 49,172 





SEPTEMBER BUFFALO LIVESTOCK 


September receipts, shipments and 
slaughters at Buffalo, N. Y., were: 


Cattle.,Calves. Hogs. Sheep. 


Receipts ....... se 136 14,105 21,440 48,502 
Shipments ..... 6,973 10; 015 13,059 29,334 
Local slaughters . 25110;924 4/082 8891 19,255 
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MEAT SUPPLIES AT EASTERN MARKETS 














stock Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended October 14, 1939. WESTERN DRESSED MEATS. 
—_ CATTLE. NEW YORK. PHILA. BOSTON. 
0 561 Week Gow STEERS, carcass Week ending October 14, 1939............. 9,865 2,581 2,640 
4,076 ended Prev. week, Week previous ...... cha epistea napa eeek 10,040 8,131 2,920 
<< Oct. 14. week 1938. Same week year Ag0.........0..eceeeeeeee 8,956 2,837 2,718 
. 9 
162 Chicagot 5 “sae Nagi cane yd ge 38 ise COWS, carcass Week ending October 14, 1939............. 1,233 1,326 2,633 
2,5 Omaha* ..... Seereeeeeeee 13,021 17,818 17/912 Week previous .........- ee Ee et 1,361 1,033 2,517 
Se OE: BAND. 5060000008 11,460 12,357 12,225 CERES 1,596 2 
4,164 anette 5'59 "502 7072 Same week year ago ; at 1,551 5 966 
an Sioux City ....--...--... 6,482 7,207 5,053 BULLS, carcass Week ending October 14, 1989............. 401% 733 18 
ony EE sn one 63.440 016s ee ‘ bd z 
2’ 302 mon Weelll® ........202. 10882 11°757 7/415 Week previous ....... cinlethveiwee ss ¢29%0%6% 391 572 15 
Philadelphia ............ +50 145; 2,102 Same week year AZ0......-.0.-.--eeeeeeee 584 518 22 
os 4 
wail Indianapolis. jersey City. 9'832 7670 «Stra ~«— VBAL, carcass Week ending October 14, 1939............. 10,367 1,108 1,088 
486 Oklahoma City* ......... ,540 9,555 7,894 Week previous ........ Mirae deine Ge ialeaiviener 11,580 1,111 1,068 
817 Cincinnati ........-.-.-. 080 3,608 4,276 Same week year AG0.......cce.eseeeeceees 8,053% 1,567 819 
896 Rr 4,735 4,797 4,771 
87 RS RRR 10,298 10,310 12,476 LAMB, carcass Week ending October 14, 1939............. 52,984 17,473 19,590 
873 Milwaukee ...-...-+++-+. 3,896 3,707 4,079 Week previous ..... Bea eR ere eee 57,781 18,939 20,822 
200 GRA nr rere: 187,853 153,451 153,307 Same week ye@r AG0....c..cc.c cee sccccees 34,732 19,031 15,298 
3,359 *Cattle and calves, MUTTON, carcass Week ending October 14, 1939............. 1,258 272 1,175 
ia HOGS. WE GTI. 6 oc. ncccecnskdss cctecivevees 2,014 502 2,034 
9,668 | SS mea 85,124 71,820 103,737 Same week year AGO........002. eee ee eeeee 2,234 548 1,147 
= ON re — oe 44,557 PORK CUTS, Ibs. Week ending October 14, 1939............. 2,130,667 368,008 327,005 
SE. wacom 6b cownsaeae ,445 17,51 * 9 
East St. Louis?.......... 43,023 44,562 58,091 Week previous ............. pewacineeie wa sem 2,174,381 324,550 388,942 
DETER. 6g aestncccciese 13,414 10,272 16,114 Same week YeAF AFO0.....ccccccsescccseces 1,789,230 506,504 372,513 
- 9 
Sas Oy serescoccerses BRR Si SE 6S? CUES, Te. Week ending October 14, 1989............. eee A wake 
ade Fort Werth RG ee oa Bo 4 We IID icon bcndcndsesescccusvasess ee ogee i o uvlew Saat 
Philadelphia ............ 7, ,660 20,003 Same i I SIRS ace kcieeveea cies _ ee... Regent > Lape 
Indianapolis ....... aigg An8Ok 38.598 13,768 gli eam 
ee New York & Jersey City. 44,96 4, 
938. Oklahoma City .......... 7392 585 5,208 LOCAL SLAUGHTERS. 
RMMER) gntbsyrsicsnie-cncoX:0-< 15,870 1352 15,594 
13,960 — aif < cuentas 4925 51262 41473 CATTLE, head Week ending October 14, 1939............. 9,332 SRS fo. Sees 
ae ye al ea 43,586 31,039 68,967 Wide MUNN. «65 osc k a cacdonalescs ensawd 7,670 eee 
15,443 Milwaukee .......---+--. 13,171 11,348 18,504 CRS WEEE FORE CG oc ves cece eccc cess a 8,774 en. ogee 
Total Peg aE R MAE 380, : — — CALVES, head Week ending October 14, 1939............. 15,612 ee 
1 Includes National Stock Y 8s, East St. uis, . 
CK. Illinois, and St. Louis, Mo. Week previous ...... Eire daanaleny Sedans 12,684 BM a 
‘ambs GREG WO PORT BBO. cccccceseisccsccscs 15,836 ee” — eee 
$ 9.35 SHEEP. HOGS, head Week ending October 14, 1989............. 51,692 Se Se 
by Chicagot 2. +eeeseseeees 16,355 19,297 52,229 MEE Saco oo oo Scro.sins'ocaoea'Ss 44,203 ae. sas 
‘ Kansas DY Wawisaies erate 27, 20, 27,$ - - 
10.50 ele eller 16,612 23/902 18'869 DRE WEE POR GGG. 0000s i cescecesccccses 51,095 RI ee 
915 =, St. oon Lncdcacee gs aorane et ae SHEEP, head Week ending October 14, 1939............. 62,815 es 
5 eee 6 5, ‘ 
6.00 Settney |... os+cc. "208 9'767 6.034 pe ree ee ee 56,200 eT, | PP aeitea 
$ 8.45 Ni ialarbinie.aiveicuie- bean 2,667 2,178 1,472 Same week year AG0........----+eeeeeeeee 58,704 ees 
; eet adelphia fete e eee eees hee! by} Lf Country dressed product at New York totaled 2,076 veal, 7 hogs and 178 lambs. Previous week 2,773 
ED a Gus'4 6 0050.05 ,182 ,oe . " " 
. iceman... sca 3°021 2'881 547 veal, 3 hogs and 126 lambs in addition to that shown above. 
Sheep New York & Jersey City. 62,815 56,200 58,704 
: Oklahoma City emteriats 2,407 2,074 1,631 
rig 4 Cincinnati ... oe 2328 Ro 
. Denver .. 0,66 2,300 
45,735 St. Paul .. 23,588 os'3a7 29412 RECEIPTS AT CHIEF CENTERS CANADIAN LIVESTOCK PRICES 
, I fcc cSixwacnas 1,898 1,821 2,072 7 
46,105 . = Receipts for week ended October 14: SrEERs 
46,867 Total .............0...216,008 217,171 254,171 At 90 wate: ’ 
+Not including directs. os ° Cattle. Hogs. Sheep. Week Same 
Es. Week ended Oct. 14...... 242,000 345,000 359,000 an & a= 
Previous week.........+. 282,000 302,000 376,000 1, Sen . - 
ceo ET ccuketaesecnnseaee 271,000 411,000 412,000 OTONtO «1... -. eee seers $7.25 $800 §$ 6.65 
Av. - Iispeaterceaasendagrermaeics 271.000 308,000 391,000 ESS ES 7.75 8.50 6.25 
$ 6.95 CR OS 296,000 434,000 448,000 ole cee seeceeseees <7 1-2 5.50 
6.05 NEW YORK LIVESTOCK At 11 markets: ii Edmonton .............. 6.25 6.50 5.00 
10°70 a pare al Prince jflbert picket 6.25 6.50 4.50 
; ; " Week en E. Bhs veccnnvccsvedtcucsuced i ae 6.00 6.00 5.00 
1h08 Receipts of salable livestock at Jersey  pyevious week --..-+.-...sssssusveseeslll! 235,000 Saskatoon .............. 5.85 6.75 4.75 
55S City public market, week ended Oct. 14: 1988 ............cceeeeeseeeecceceeeeeeees ee ee ore 5.75 5.75 4.50 
BEE eka we pasesseneecedeudnedesssaeparonen ae | es 7.00 7.25 ois 
8.75 We 0-6 oc SdG 4s OC ed heel ea aia aieen eee 7 
aa Salabl - grr sein Hogs.* Sheep. DE chinie-6.0.4:0:0:049 50K 5 67 RENE Ree eS etewEs 219,000 VEAL CALVES 
alable receipts ..... x 56 291 2,292 At 7 markets: 
Total, with directs...6,311 12,485 23,782 41,914 Cattle. Hogs. Sheep.  Soronto rssssssrrrerre+ 810.58 +O bo aT 
Seat Week ended Oct. 14...... 173,000 228,000 213,000 ‘Winnipeg .......22112 8/00 8.50 750 
mapee revious week— Previous week........... 202,000 186,000 281,000 Calgary ........ 1.1... 6.50 700 6:00 
Salable receipts ...1,975 1,097 105 1,431 —= weet eee eee e cence eee ae Pony pany nd ee 7.50 7.50 6.50 
- 6 > or Ee sa'cee: Soeceteeeecous * x A Prinee Albert ......... ¥ ¥ i 
ss SSS Be sab diggs birime Some ete oo is ie be 
- ncluding hogs at 41st street. TEE as ivesencwiasoaneu 252,000 184,000 240,000 Saskatoon ............. 7.50 9.00 6.50 
10656 eee 7.00 7.50 6.50 
. WSN se ib-verecap ican 7.25 8.00 eae 
BACON HOGS. 
packets LIVESTOCK AND DRESSED MEAT PRICES COMPARED 
os sevens «peppers $ 8.50 $ 8.75 $ 8.85 
Souk Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail wuss; nae spe eit by 4 et 
week. fresh meat prices, New York, duri eptember , "glenn esa 7.75 8.10 8.20 
42.908 P . 5 ng September, 1939: Bdmonton, . Shee Cetiney 4.35 8.25 8.00 
6,870 t Cc it tail rince Albert ......... : 8.00 8.00 
= ~~ a yg ny Moose Jaw ............. 7.70 8.10 8.10 
49,172 Chicago. New York. New York. = Sve eveceegeces 4 eet 8:10 
ae 100 Ibs. Fae per 100 bas - — rate ~_— , Youve .......... oe 8.25 sR 
Sept., ug., Sept., Sept., Aug. ept., pt., ug., ept., 1 “ 
Classification 1939. 1939. 193 1000. 1960. 1908. 1900. 1900. 1808 ee ee ney note ont oa 8 F. & 
Steers— 
rOCK Choice ........... 10.88 9.64 11.92 17-70 15.74 18.42 $4.92 88.54 84.08 OCP Aes. 
Race name baa te oe 10.18 9.07 . 16.64 15. * . Y 5 a ee CC 9.50 ; 
F A aaa aici 8.89 811 7.96 15.44 18.61 18.84 25. au ° Se Soe" se Se Soe 
Ss an i PONE Ca dal etiewibend ite 8.00 8.50 6.50 
: CE als iie's.4.d:e-ne-aikibese 7.75 8.00 6.25 
OS RR anes Vetere oe. 8.20 19.62 18.26 16.96 29.97 28.99 28.31 Edmonton .............. 8.00 8.25 6.10 
ee Ee . Reerrereererern .60 8.54 7.90 1859 17.16 1610 26.32 25.06 24.61 Prince Albert ........ 7.25 7.25 5.50 
508 ME 5 ccicccelvess 8.76 7.83 6.96 16.52 1486 14.38 28. 21.90 21. pS ONE ee 7.00 7.50 6.00 
| ee ie Saskatoon ........ ... 7.75 7.60 6.00 
met 8 eR eek 7.50 7.50 6.00 
19, MEE ve siuiccins soheenwe 8.02 6.51 9.06 18.59 15.47 19.86 21.85 SEBO.  VORCOIVOR cose seictivcss aid 9.00 eee 
1939 The National Provisioner—October 21, 1939 Page 41 











Specially prepared for 





sausages and meat loaves 


MELOWARD 


Controlled quality 
Roller Process 
Dried skim milk 






















WARD MILK PRODUCTS DIVISION 


KRAFT-PHENIX CHEESE CORPORATION 
GENERAL OFFICES, CHICAGO 











COURTEOUS SERVICE 
GENUINE HOSPITALITY 


PA complete protection and max- 


imum consumer convenience in usage, LUXURIOUS SURROUNDINGS 


+ + 


IN 


nothing compares with a metal container. 
Yearly, Continental makes millions of 0 A y T 0 N 


these packages in a variety of sizes—all 


attractively lithographed in permanent 


SECOND AND 
LUDLOW STREETS 


HOTEL 


MIAMI 


colors which maintain their brilliance long 
after purchase. 


A representative will be glad to discuss 


your requirements any time. 


CONTINENTAL 
CAN COMPANY 


New York - Chicago + San Francisco - Montreal - Toronto - Hovanc 


¥ You'll appreciate the comfort and 

superior facilities at Dayton's leading 

hotel —the smart and colorful Miami, WITH 
first choice of experienced travelers. BATH 
Spacious, tastefully furnished rooms. 
Internationally famous for its excellent 2° 
food. . Popular Crystal Bar. FROM 


V.C.MURPHY MANAGER 
ONE OF THE ALBERT PICK HOTELS 











Th 
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BUYER'S GUIDE 


to new machinery, equipment and supplies 




















IMPROVED HASHER-WASHER 


A gut hasher and washer, in which 
are incorporated new design ideas, is 
one of the newer equipment develop- 
ments announced recently by the John 
J. Dupps Co., Cincinnati, O. In this 
unit the hashed material drops into a 
water box where it spreads out, per- 
mitting the water to reach all foreign 
matter. Agitation of the water in the 
box by a propeller and the action of 
the feed screw, which carries the 
hashed material into the perforated 
rinsing cylinder, thoroughly washes the 
offal and loosens all undesirable matter. 


A stream of clear water sprayed on 
the product as it passes through the 
cylinder rinses the remaining foreign 
matter from the hashed material. A 
wringer at the discharge end of the 
cylinder now takes out excess water. 


Water from the cylinder and the dis- 
charge cone, or wringer, returns to the 
water box carrying the chip fats and 
foreign matter. Baffle plates in the 
water box separate fat and solids; the 
former rise to the top and the latter 
fall to the bottom. When the water level 
reaches a predetermined point, a dis- 
charge valve opens and water and solids 
are discharged to the sewer. 





NEW CO, ANALYZER 


A new Orsatomat, or automatic flue 
gas analyzer, has been announced by 
the Hayes Corp., Michigan City, Ind. 
The greatest change in design and con- 
struction of the instrument is the tilt- 
ing analyzing unit. This is now made of 
transparent plastic instead of hard rub- 
ber. It is said that the new unit is 
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SELF-CONTAINED HAM PRESS 


Refinements and improvements 
in design and construction of its 
ham press have been announced by 
the Griffith Laboratories, Chicago. 
This press, used in processing Po- 
lish style hams, differs from the 
former design in that it is operated 
hydraulically instead of by air 
pressure. It is self-contained, can 
be operated by one man, has the 
capacity to press 60 hams per 
minute into cans. 


Methods of making Polish hams 
developed by the Griffith Labora- 
tories are said to produce a prod- 
uct entirely satisfactory to the 
trade at a saving of 13 to 16 per 
cent under the cost of producing 
conventional boiled hams. The 
hams are cured; smoked for a short 
period at low temperature to give 
them color and flavor; inserted in 
the cans and processed for five to 
eight hours, depending on size, to 
a temperature of 160 degs. F. It 
is claimed the hams shrink less 
during processing and that there 
is less jelly in the can because they 
are not pre-cooked. 


IMPROVED HAM PRESS 


The machine is hydraulically operated 
and self-contained. It may be operated 
on lighting circuit power. 








] 


smaller, lighter in weight and more 
compact, and is housed in a streamlined, 
pressed steel case of new design, with a 
draft measuring and indicating unit. 
Both analyzing and indicating units are 
removable. A flue gas thermometer may 
also be obtained to fit inside the case. 


The instrument is a true Orsat, as it 
employs the principle of volumetric 
measurement and chemical absorption. 
Measuring and absorption of COs are 
done automatically through ingenious 
use of mercury. The operator can ob- 
tain an accurate analysis of a sample of 
combustion gas by pulling out a small 





rod which protrudes from the side of 
the case, aspirating the gas into the 
unit by means of a rubber bulb, and 
pushing in the rod. The percentage of 
CO: is instantly indicated on a dial at 
the front of the case. Descriptive litera- 
ture may be obtained from the manu- 
facturer. 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor. 
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CHAIN STORE SALES 


American Stores Co. reports sales of 
$9,091,316 for the four weeks ended 
September 30, a gain of 11.4 per cent 
over sales for the like period of 1938. 
Cumulative sales for the nine months 
ended September 30 reached $83,884,723, 
a 2.8 per cent increase over the com- 
parable period of last year. 


An 8 per cent increase in sales for 
the four-week period ended October 
is reported by Kroger Grocery & Bak- 
ing Co. Sales totaled $19,512,662, as 
compared to $18,119,492 for the corre- 
sponding period of 1938. The company 
reported cumulative sales for the first 
40 weeks of 1939 of $183,390,888, an 
increase of 4 per cent over sales for 
the like 1938 period last year. 


National Tea Co. reports sales of 
$4,452,745 for four weeks ended October 
7, a gain of approximately 3 per cent 
over sales last year. Sales for the first 
40 weeks of the current year were 
$42,262,846, a decline of less see 1 per 
cent from 1938, 


DEALERS CHANGE OFFICE 


Headquarters office of the National 
Association of Retail Meat Dealers, 
Inc., is now located at 330 S. Wells st., 
Chicago, in Suite 1014, according to an 
announcement by George A. Steindl, 
president of the association, and John 
A. Kotal, secretary-treasurer. The new 
location in Chicago’s Loop is convenient 
to the New York Central station and 
Union station, and is served by elevated 
trains. Former address of the office was 
at 3600 W. 26th st., Chicago. 


CONSIDER ABATTOIR SALE 


Sale of the Toronto municipal abat- 
toir, Toronto, Canada, is reported as 
under consideration by its board of con- 
trol. Financial returns from operation 
of the abattoir, which was designed to 
put an end to many small slaughter- 
houses operating about the city, have 
not been satisfactory. Operated by the 
city since 1914, its record as a deficit 
producer is reported as “outstanding.” 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Agricultural 
Marketing Service at Chicago and Eastern markets on October 18, 1939. 


Fresh Beef: CHICAGO. 

STEERS, Choice’: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 

STEERS, Good': 


SPAS 
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STEERS, Commercial’: 
400-600 Ibs. 
600-700 Ibs. 

STEERS, Utility’: 
400-600 Ibs. 

COWS (all weights) : 
Commercial 
Utility 
Cutter 
Canner 

Fresh Veal and Calf: 

VEAL (all weights)?: 


11.50@13 





CE caducs Caveswkesuaahaee nen 16.00@17.00 
SE ns coadcaw sew weds onan ieee 15.00@16.00 
DN - ciccbsccksindwaswiegnrwwe 13.00@15.00 
MEY ccccnckpeusesasecewases 11.50@13.00 
CALF (all weights)? #: 
BEE. i. vcsovctdadscrkeuseecnsee eemeeeanes 
SE 61t6 ish waebenueheemne ween 13.00@14.00 
DE oi. -capadianesseannahaeseae 12.00@13.00 
CIEE os cccccogecevceceseesses 11.00@12.00 


Fresh Lamb and Mutton: 
LAMB, Choice: 


Be EE ID. 0c ca teveeseceasgnes 15.50@16.50 
DEE: si cree ccdcugueneemeeeel 15.00@ 16.00 
BD TD ccc cendcccacccnegeneus 15.00@16.00 
LAMB, Good: 
CR. crdpcdeewsrneamey es 14.50@15.50 
cS SS eer ee 14.00@15.00 
GPG GA. eb tasce ccccessocenvee 14.00@15.00 
LAMB, Medium: 
BTR TORRES occ vi cccccccccesses 11.50@14.00 
LAMB, Common: 
PE MII voce pes snncserescecs 10.00@11.50 
MUTTON (Ewe), 70 Ibs. down: 
Good : 7.00@ 8.00 
EE ce cia. cans sxtdathaleeel 6.00@ 7.00 
ENED cccdiccceS ctscvusisuene se 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: 
i Sg. vewnncensetacaqunnee 19.00@20.00 
PP o.viey.0'cisinaeneseseceewen 19.00@20.00 
SMES > ods clades cdsermaceau areata 18.50@19.00 
BE wecceceoursdectanawaes 15.00@16.00 
SHOULDERS, Skinned, N. Y. Style: 

8-12 Ibs. < aad vekedianwame 12.00@13.00 
PICNICS: 

Pe De ceeredccnv ce easedenmene 11.50@12.50 
BUTTS, Boston Style: 

Ss tbe css Sradsedeneeekoeen 15.00@16.00 
SPARE RIBS: 

ND os vcccsenceseeanceus 13.50@14.50 
TRIMMINGS: 

DE ccc ccccecccccescoscoence 10.50@11.00 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. * Includes sides at Boston and Philadelphia. 


BOSTON. 


13.50@14.50 
12.50@13.50 


12.00@12.50 
11.50@12.00 
11.00@11.50 


17.00@18.00 
16.50@ 17.50 
16.50@17.50 


16.00@17.00 
15.50@16.50 
15.50@16.50 


14.00@15.50 
12.50@14.00 


1 


Pre 
B23 


00@10. 
.50@ 9. 
00@ 7.5 


ees 


22.00@23.00 
22.00@ 22.50 
21.00@22.00 
18.00@20.00 


NEW YORK. PHILA, 
$17.00@18.00 —$17.00@18.00 
16.00@17.00 it oeite 
15.50@16.50 16.00@17.00 
15.50@17.00 = 15.50@ 16.50 
14.50@16.00 15.00@ 16.00 
14.50@15.50 15.00@16.00 
13.00@15.00 12.50@14.50 
12.50@14.00 12.50@14.50 
11.00@12.50 11.50@12.50 

11.50@12.50 12.00@12.50 
11.00@11.50 11.50@12.00 
10.50@11.00 11.00@11.50 
17.00@18.00 17.00@ 18.00 
16.00@17.00 15.00@17.00 
14.00@16.00 14.00@ 15.00 
12.00@14.00 12.00@14.00 
13.50@15.00 —-13.00@ 14.00 
12.00@13.50 12.00@13.00 
11.00@12.00 11.00@12.00 
16.50@17.00 17.00@18.00 
16. 00@17. 00 16.50@17.50 
15.50@16.50 15.00@16.50 
16.00@16.50 16.00@17.00 
15.00@16.00 15.50@16.50 
15.00@16.00 15.00@16.00 
13.00@15.00 13.00@15.00 
10.00@13.00 11.50@13.00 
7.50@ 8.50 7.00@ 8.00 
6.50@ 7.50 6.00@ 7.00 
5.50@ 6.50 5.00@ 6.00 
21.00@22.00 21.00@22.00 
21.00@22.00 21.00@22.00 
20.00@21.00 20.00@21.00 
17.00@18.50 18.00@19.00 
14.00@15.00 14.00@15.00 
16.50@17.50 16.00@18.00 
















“Build a profitable sales volume in an exclusive territory” 


“unbelievably delicious’ 


KREY PACKING COMPANY | 


ST. LOUIS, MISSOURI 











SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 




















Cooked, Ready to Serve e 


Smoked, Ready to Cook 
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0 @18.00 
0@ 17.50 
0 @ 16.50 


10@ 17.00 
10 @ 16.50 
0@16.00 


0@ 15.00 


York and 














» Shadi a 


Main Office and Packing Plant 
Austin, Minnesota 


























%_ Liberty 
ALES 521 Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





















| Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


fom bs and Calves 


- GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 




















cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 




















GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


























THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.5.A. 
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— PRICE 





SAUSAGE 
CASINGS 








EARLY & MOOR < 


BOSTON, MASS. 


“The Skins You Love to Stuff’’ 


















The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 


ORDER NOW! $ 7 PLUS 25c¢ POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Ill 













Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 








Position Wanted 


Business Opportunities 


Equipment Wanted 








Beef Salesman 


Beef salesman with branch house, packing- 
house, chain buyer and state buyer experience. 
Also several years branch house manager and 
manufacturing experience. Can handle help 
and willing to go anywhere. References. 
W-721, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Chicago Branch House for Rent 

For rent, ideal branch house. Refrigerated 
space 8,000 square feet; tiled beef cooler ad- 
joining refrigerated pork and provision room 
with ample offices in front. Located near the 
Chicago Loop. FS-700, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


Rendering Machinery 

Wanted for user, Hydraulic Curb 
Press and Pump; Rotary Dryer; Ket- 
tles; 2-Filter Presses; Evaporator; 
Cooker; Lard Cooling Roll. What have 
you to offer. W-718, THE NATIONAL 
PROVISIONER, 300 Madison Ave., 
New York City. 





I Can Help Your Company 


Canadian Packers, with volume of 150,000 
to 900,000 pounds weekly, do you know which 
of your departments, which products and em- 
ployes, are making or losing money? I can 
help you put your organization on a smoother 
working basis. Strictly confidential: 15 years’ 
experience. W-717, THE NATIONAL PROVI- 
SIONER, 407 S. ‘Dearborn St., Chicago, III. 


Sausage Plant for Sale 


Excellent opportunity to buy Chicago sau- 
sage plant and land. Plant is 100 by 75 on 4 
lots, with 4 vacant lots adjoining to allow for 
expansion. Capacity 100,000 Ibs. weekly. Mod- 
ern equipment and ample cooler space. Owners 
wish to retire. For details write FS-708, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 








= 


Men Wanted 


Beef Man 


Experienced, progressive, first-class beef 
man is wanted to handle car routes and entire 
beef department for small Milwaukee packer. 
State age, experience and references. Only 
high-class man need apply. W-716, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 











Investment Opportunity 


Small Ontario packing plant in strategic 
location, with excellent connection and out- 
standing product, would like to contact im- 
mediately a man with capital, or would con- 
sider employment with investment if capable 
of handling some duty. W-719. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Meat Buyer 
Wanted, meat buyer with supervision ex- 
perience for super market chain. Give age, 
salary, reference and experience. Applications 
held confidential, if desired. W-712, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Canning Room Foreman 


Wanted, experienced canning room 
foreman for full line. Must be thor- 
oughly familiar with manufacture of 
dog food. W-715, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, IIl. 














Are You Looking for a Posi- 
tion? 

Do You Need a Good Man? 
LIST YOUR NEEDS WITH 
THE NATIONAL 
PROVISIONER 




















Purchase Inactive Plant 


Want to purchase corporation charter of 
inactive packing or provision firm, provided 
it is very old; or a going concern no matter 
how small, if organized many years ago. 
Either must have clean record. W-722, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. : 








The Authors of 
“Profitable Meat Cutting” 
Spent 30 Years 
Gathering Material 


Here are some of the subjects dis- 
cussed in this outstanding volume, 
every one with increased profit in 
mind, 
CUTTING PORK 
CUTTING LAMB 
CUTTING VEAL 
CUTTING 
STANDARD AND FANCY CUTS 
HOTEL AND RESTAURANT CUTS 
BONELESS CUTS 
SMOKED MEATS 
READY-TO-SERVE-MEATS 


Clear-cut illustrations aid the reader 
to visualize the various operations 
taken up in minute detail in the easi- 
ly-read text pages. 
Order YOUR Copy Today! 
$7.50 Postpaid 


THE NATIONAL 
PROVISIONER 


407 S. Dearborn St. Chicago, Ill. 








Equipment for Sale 








Derinding Machine 


For sale, electric derinding machine 
in perfect condition. Priced low for 
quick sale. FS-720, THE NATIONAL 
PROVISIONER, 300 Madison Ave., 
New York City. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Il. 





Specials 
5—9’x19’ Revolving Digesters or Degreasing 
Percolators. 
1000 Feet Drag or Scra “y gon pd 
Dopp Cooking Kettles, 30 gal. and u 
Bartlett & Snow Digesters, Kettles, "rentens 


ryers. 
Brecht 1000# Meat Mixer. 
Cleveland 1200# 7  ——_—— 
Brecht 18” Filter P 
Brecht 44” dia. 6 knife. Silent Cutter 
Two Brecht 200% Stuffers. 
Two Fat Cutters. 
Small Creasey Ice Breaker. 
Send for Consolidated News Listing our Lar; 
Stock. Send us your inquiries—we desire 
serve you. We buy and sell from a single item 
to a complete plant. 

CONSOLIDATED PRODUCTS CoO. INC. 


14-19 Park Row, New York City 





For Sale 


STUFFER:— 

One 300-lb. Buffalo stuffer. 
$225.00 f.o.b. Wilmington. 
LARD PRESS :— 

One belt-driven Lard Press 8 ft. 4 in. 
high, 5 ft. wide, 38-in. curb. This Lard 
Press is made by Mt. Gilead, Ohio Press 


Price 


Mfg. Co., and has 5 plates, hydraulic 
gauge and valves. Price $450.00 f.o.b. 
Wilmington. 


Will ship on approval, six months to 
pay. 
Wilmington Provision Company 
Wilmington, Delaware 











TAKE ADVANTAGE 
of these 
OPPORTUNITIES 
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Tankage 
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MEAT FOOD 
PRODUCTS 











Solicit Shipments 


Genuine Tenderized Ham 
Gem Hams - Nuggets « Rollettes 
Tenderized Canned Ham 
Select Bacon Sausage Products 


THE Sobin PACKING CO., INC. 


FORT DODGE. IOWA 


Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 
































HONEY BRAND 


mteluts - Bacon 


Dried Beef 


nat 


CONSULT US BEFORE 





HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready ide) Serve 











YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


elit cel hk @ettiite rs 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE'S 


Beef - Veal 
Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
410 W. 14th Street s 








F. C. Rogers Co. 
Philadelphia, Pa. - 











from the Land O’Crn 


NSS ee a POPP PPP PS | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 














CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


THE E. KAHN’SSONSCoO. ! 








Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 


ome aes 
ee a 


ll 
a 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. OR . RICHMOND, VA. 
458-11th ST., S. W. os E,MD 22 NORTH 1th ST. 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET =713CALLOWHILLST. 317 E. Campbell Ave. 
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ADVERTISER 


in this issue of Thing 


MONTGOMERY 


ELEVATORS 
tppreved ty Packers 


Elevators built by MONTGOMERY ELEVATOR COMPANY 
have met the exact requirements of hundreds of packers. 
These elevators have given outstanding service with a min- 
imum of traffic interruptions and costly repairs. Because of Se ee ee 30 


Allbright-Nell Co., The....Third Cover 
pv Ee i errr eee 37 













































this, MONTGOMERY ELEVATORS are selected for new pack- Cincinnati Butchers’ Supply Co..... 7 
ing houses and remodeling projects throughout the country. : 
Before you buy— investigate ! Cleveland Cotton Products Co...... 34 } 
Write for New List of Packing House Installations Continental Can Co............... 42 
| + seas ree 49 ' 
Cae Pete Oe. 2. oc. oc ccc cee 45 
dlevalor company ‘ 
~ * 
eS ee ee 45 ‘ 
Elevator Specialists for the Packing Industry ‘ 
HOME OFFICE AND FACTORY MOLINE, ILLINOIS 4 c 
Branch Offices and Agents in Principal Cities Felin & Co., John ee 47 : 
French Oil Mill Machinery Co...... 26 ‘ 
, , ' y 
M Oo rs t an Fa] M Oo we & Griffith Laboratories ...... First Cover 
* * : . , 
The Swing IS to Ham Boiler Corporation........... 48 
Hormel & Co., Geo. A............. 45 1 
ADELMANN Reumter Packing Co... . 0. cc ccccase 47 
Hygrade Food Products Corp....... 47 V 
Adelmann Ham Boilers \ 
win every compels Industrial Chemical Sales Co....... 22 
test. The list of users in- : V 
cludes the shrewdest op- International Harvester Co........ 14 
erators in the packing in- 
dustry. And with good : 
reason! 
Because of exclusive features, Adelmann Ham Boilers provide Jackle, Geo. H........- +. see eee ees 45 
exceptional results. Hams cook in own juice, under variable 
pressure, thru application of self-sealing cover and elliptical 
— springs. Hams are — molded, have full flavor, eer ee es Ge Bk . vos so ee ee 47 
and appetizing appearance. Hams produced in Adelmann 
Ham Boilers really sell ! Kennett-Murray & Co............. 38 
Made _ Cust ay Tinned Steel, Monel Metal, and Kraft-Phenix Cheese Corp......... 42 
Nirosta (Stainless) Steel, the most complete line available. . 
Ask for booklet "The Modern Method." Bere Wee OB. oon cic ch ceceeen 44 
Adelmann —The Kind Your Ham Makers Prefer 
mente: Treeies, Tee... e555 ek eee 5 
May Casing Company............. 45 
HAM BOILER CORPORATION Mayer & Sons Co., H. J............ 3 ts 
Office and Factory: Port Chester, N. Y. 
Chicago Office: 332 South Michigan Avenue Wadi ecory sresnatio: te tahan to denunéae 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 
12 Bow Lane, London. Australian and New Zealand Representatives: Gollin & 
Co., Pty. Ltd., Offices in Principal Cities. Canadian Representatives: C. A. 
Pemberton & Co., Ltd., Toronto, Ont. 
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SG Oe ee 38 
a a are aie ai 42 
Montgomery Elevator Co.......... 48 
Paterson Parchment Paper Co...... 35 
Powers Regulator Co.............. 22 
Preservaline Mfg. Co.............. 6 
Rath Packing Company............ 47 
SS Ae ree 26 


Schluderberg, Wm.-T. J. Kurdle Co.. 47 
Smith’s Sons, John E. Co. .Second Cover 


Specialty Mfrs. Sales Co........... 36 
aS Se | ee ere 49 
Stokes & Dalton, Ltd.............. 45 
Sutherland Paper Co.............. 34 
Swift & Company........ Fourth Cover 
By aS an ene 47 
U. S. Slicing Machine Co.......... 16 
Vogt, F. G., & Sons, Inc........... 45 
w-W Grinder Corp.....6 6.1.5.5. 26 
Ward Milk Products Div. Kraft- 

Phenix Cheese Corp............. 42 
Wilmington Provision Co.......... 45 


The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
gain offered you is 50% in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 
applications which make for an equal operating 
and sales improvement. Those that furnish services 
employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 
advantages. You will find it well worth while to 
watch these firms’ advertising. 








wnles against the possibility of a change or omission in this index 













INCREASE YOUR LOAF SALES 
WITH THESE PROVEN SPECIALS 


(Il More if You Ask for Them) 


I LIKE men with a “show BERLINER SAUSAGE. 
me” attitude. And if you Mapleine brings out the 
doubt Mapleine’s ability to rich, natural flavor of this 
improve the flavor and boost sausage favorite. Ask for the 
sales of your pork ee formula. It’s free, of course. 
—test it atour expense! We’ i 

send you the formulas anda LIVER LOAF. Mapleine 
erv-out bottle of Mapleine five? Liver Loaf new zest. 
het P Means more sales. Try it in 


imitation maple flavor. yout give Genndiner csk for 


BAKED LOAF, VIRGINIA ‘€sted directions. 

STYLE. Here’s a pork and FREE. 14 Profit-making tested- 
veal loaf with asmoky flavor. in-use formulas, plus + a - 
Mapleine brings out the fla- ot bottle of Mapleine. Write 
vor of the meat. Ill send mow. Crescent Mfg. Co., 664 
my formulas. Dearborn St., Seattle, Wash. 























































PITH, NO FIBRE! 


Dry Essence of Natural Spices dis- 
solvescompletely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing Dry Essence of Natural Spices 
atonce. Write for generous free 
samples! 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; [250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
industries, Lid. 24 Hayter St., Toronto, Ont. 
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ANY. roars 


meant alot.. . 





NOW MEANS MORE 


ei AN ©t VER BEFORE 


The improved emblem of The Associated Business Papers is 
symbolic of its greater significance to advertisers. Q Its 
Standards of Practice, guide-posts of ethical business paper 
publishing for twenty-three years, have this year been made 
stronger and more enforceable than ever before. ¢ Apace 
with the times, its member publications are constantly making 
their editorial pages more dynamic increasing their hold 
on their reader-audiences. Q Singly in relation to your 
markets, and collectively as an association, these modernized 

-P-A-B-C publications deliver an abundance of what it 


; to produce resultful advertising 





THE NATIONAL PROVISIONER 


Member of The Associated Business Papers, Inc. 
a] 
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FOR YOU-— 
Another ANCO 
CATALOG 


If you are a renderer of either 
edible or inedible animal pro- 
ducts, you should have a copy 
of this new ANCO Rendering 
Equipment Catalog, which 
illustrates and describes the 
modern ANCO Laabs Sani- 
tary Rendering Processes and 


Equipment. 


Distribution is being made 
this week. If you do not re- 


ceive a copy, let us know. 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 





There's a NATURAL CASIN( 


for every purpose... 
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@ These six distinctive styles of 

bologna (left) illustrate the vers 
satility of natural casings. Natural 
casings make possible similar vari« 
ety in other types of sausage. 


From top to bottom, the styles of 
bologna are: 


JUMBO, in sewed beef middle, 
5 feet long. 


GIANT, in sewed beef middle, 
21, feet long. 


LARGE, in beef bung, 
for platter service. 


STRAIGHT, in sewed beef middle, 
for sandwiches. 


LONG, in beef middle, 
for serving with crackers. 


RING (at right), in beef round, 
for serving hot with vegetables. 


@ Variety is the life-blood of 
a successful sausage business.) 
Dealer and consumer prefer 
ences make necessary a widé 
selection of products. Natural 
casings alone can supply the 
containers for every type of 
sausage you produce. 
Natural casings make better sausage, too! Experienced sausage makers know natural 
casings permit greater smoke penetration . . . make for highly appetizing flavor 
Because the casing clings tightly to the sausage, it gives a well-filled appearance 
at all times. , i 
For maximum yield, use Swift’s Selected Casings. They’re always uniform . .¢ 
fresh . .. and outstandingly fine in color. Call your local Swift & Company 
representative today. He’ll be glad to discuss your requirements. 


SWIFT'S Selected CASING 
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